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FREE! New 16-page guidebook 
“Salt in Industry” 


ryouis informative new booklet is not a sales 

brochure. It is your basic guide to salt 
and its many uses in manufacturing. “Salt in 
Industry” tells you: 


Diamond Crystal Salt Co. 

Technical Service Division, Dept. FP 

St. Clair, Michigan 

Why and where salt is vital to different Sirs: Please send me by return mail a free copy of 
manufacturing processes. your new booklet, “Salt in Industry.” 


What specific qualities and characteristics 


Name— 
to look for when purchasing salt. 





. Company 
How different types of salt are produced — 


and refined. Street 





The supply of this interesting new booklet is 
limited. To be sure of getting your free copy, 
mail the coupon at right today. 





HEEKIN CANS 


are your best salesmem 


OST of today's buyers will reach for the metal package that 
sells itself .. . the metal package with eye appeal. That's why 
more and more buyers reach for products packed in Heekin Cans. 
That's why Heekin Product Planned Cans are your best salesmen. 
Get all the advantages of product planned can production, design, 
color and sales appeal with Heekin Product Planned Cans. Let 


Heekin work for you. 


Te ame Ld 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSSS 


JANUARY, 1958 
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Answers to these questions help make 
more customers for all foods 





Asurvey has shown that most women underestimate 
by 700 to 1,000 the number of calories they actually 
need and use up each day. No wonder many of 
them may feel that there isn’t enough leeway in 
their daily calorie allowance to let them enjoy 
some of the foods and beverages they like best! 


The fallacy of such unnecessary and unrealistic 
diet restrictions is brought out in the next series 
of sugar advertisements which give people the 
facts about calories and actual calorie needs. 
Readers will be pleasantly surprised to find out 


that the National Research Council’s recommended 
daily calorie allowance is far greater than they 
may have been led to believe. 


This advertising shows people why there’s plenty 
of room in any well-balanced diet for the enjoy- 
ment of energy-giving fun foods and beverages that 
include sugar. Large-space advertisements will ap- 
pear during February and March in newspapers 
and leading magazines such as Reader’s Digest and 


Life. Watch for them! 


SUGAR means sucrose (both beet and cane sugar) 


SUGAR INFORMATION, INC. new york 5, w. v. 
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Events to Come 


Jan. 13-31. 37th Annual Food Proc- 
essors Short Course, Department of 
Food and Dairy Technology, Oregon 
State College, Corvallis, Ore. 


Jon. 16. Packaging Association of 
Canada, Design Council Workshop 
Seminar, Building Centre, Toronto. 


Jan. 17-18. National Preservers As- 
sociation, Annual Meeting, Atlantic 
City, N. J. 


Jan. 20-23. National Canners Asso- 
ciation and Canning Machinery and 
Supplies Association, 5lst Annual 
Convention, Atlantic City, N. J. 


Jan. 27-29. Canadian Food Proces- 
sors, Association, Annual Convention, 
Seigniory Club, Montebello, P. Q. 


Jan. 27-30. Plant Maintenance & 
Engineering Show, International Am- 
phitheatre, Chicago, Il. 


Jan. 27 30. United Fresh Fruit and 
Vegetable Association convention, 
Fairmount Hotel, San Francisco, Calif. 


Jan. 29-30. National Canners Asso- 
ciation, Statistical Quality Control 
School, Berkeley Laboratory, Berke- 
ley, Calif. 


Jan. 29-30. Wisconsin Canners As- 
sociation, Raw Products Conference, 
Babcock Hall, University of Wiscon- 
sin, Madison, Wis. 


Feb. 3-5. Food Brokers’ Association 
of Canada, 15th Annual Meeting, 
Seigniory Club, Montebello, Quebec. 


Feb. 5-6. Minnesota Canners and 
Freezers Association, llth Annual 
Canners and Fieldmen’s Short Course, 
Radisson Hotel, Minneapolis, Minn. 


Feb. 10-12. Michigan Canners and 
Freezers Association, Conference for 
Fieldmen and Processors, Kellogg 
Center, Michigan State University, 
East Lansing, Mich. 


Feb. 11-12. New York State Can- 
ners and Freezers Association, Can- 
ners School, Agricultural Experiment 
Station, Geneva, N. Y 


Subscription rates: U. S. and possessions, Can- 
ada, $3.00 per year; two years, $5.00; three 
years, $7.00; other countries, $10.00 per year. 
Single copies, 25 cents each, except annual 
Buyers’ Guide at $1 each. Copies of issues 
prior to current year, if available, $1 each. 
Entered as second class matter, August 2, 1952 
at the Post Office, Pontiac, Illinois, under the 
Act of March 3, 1879. FOOD PACKER is pub- 
lished monthly except in October when pub- 
lished semi-monthly (including the Buyers’ 
Guide and Reference Issue published in Oc- 
tober) by Vance Publishing Corporation. Her- 
bert A. Vance, President and Treasurer; A. A. 
Hood, Vice President; A. E. Monetti, Secretary. 
Also publishers of American Lumberman, Wood 
| & Wood Products, and Home Maintenance & 
| Improvement. 





Industry 


A. P. Laissue James Giddings 

The Western-Waxide Division of 
the Crown Zellerbach Corp., San 
Leandro, Calif. has announced the 
following additions to the sales organ- 
ization: A. P. Laissue, Sales Manager, 
Special Products, Eastern Division 
with headquarters in New York City; 
W. E. Flanigan and Jj. A. Woods, 
sales representatives in the Chicago 
area. 


James Giddings has been appoint- 
ed Southern Sales Manager of Knox 
Glass, Inc. with Southern office head- 
quarters at Jackson, Mississippi. 


Wallace Dale, Manager of the Or- 
leans County Canning Co., Barre Cen- 
ter, N. Y., died in December. 


David S. Johnson has been elected 
president of Lord-Mott Co., Inc., Bal- 
timore, Md. He joined the firm in 
1942, serving most recently as exec- 
utive vice president, and has also 
been active in the Tri-State Packers 
Association. Leo Belz is the newly 
elected vice president of Lord-Mott. 


Harry Fox, retired in 1955 from 
active canning, farming and mercan- 
tile business in and around Easton, 
Md., died December 8. The Fox Can- 
ning Co. has been a member of the 
Tri-State Packers Association for over 
25 years. 


Francis E, Hartmen has been ap- 
pointed District Manager of the Chi- 
cago sales office of the International 
Salt Co., filling the position left va- 
cant since the death of Sven Nystrom. 


R. Denison Coursen is the newly 
appointed Director of The Malayan 
Tin Bureau, Washington, D. C. Re- 
tiring Director Lynn W. Meekins will 
serve the Bureau in a consulting ca- 
pacity for the next two years. 


Names and News 


ae 


A recent merger joined F. H. 
Woodruff & Sons, Inc., of Milford, 
Conn. with Associated Seed Growers, 
Inc., of New Haven, Conn. H. F. 
Woodruff and D. A. Johnson, Jr., 
chairman and president of the Wood- 
ruff firm, were named directors of the 
parent firm of Asgrow. Mr. Johnson 
will continue in charge of the Wood- 
ruff Division. 


J. M. Collins has been appointed 
Director of Industrial Relations and 
J. L. O'Shea has been appointed Di- 
rector of Labor Relations for the An- 
chor Hocking Glass Corp., Lancaster, 
O. 


David Murray B. A. Dawe 

A new Chemical Products Division 
has been formed by Darworth Inc. 
David Murray, vice president of Dar- 
worth, is newly appointed General 
Manager of the division. 


John C. Suerth, General Manager, 
Manufacturing at the Gerber Products 
Co., Fremont, Mich. announced the 
following production appointments: 

Erest M. Weisner, Manager of the 
Fremont Plant and Contracted Pro- 
duction; Bernard A. Dawe, Rochester 
Plant Manager; Howard Scott, Fre- 
mont Plant Superintendent; Amold 
Rhoades, Fremont Plant General Fore- 
man. 


American Can Co. and Marathon 
Corp. have merged after stockhold- 
ers meetings of both companies. Can- 
co, after acquiring all Marathon’s 
assets and subsidiaries, has increased 
its authorized common stock and en- 
larged the board of directors from 
15 to 20 members. 


William J. Greer has been appoint- 
ed Sales Representative in Western 
Michigan for Ball Brothers’ Commer- 
cial Container Division, with head- 
quarters in Grand Rapids. 


All business and assets of Fox De 
Luxe Foods, Inc., Chicago, Ill. were 
purchased recently by a corporation 
organized by Frederick W. Richmond, 
New York, N. Y. 


Walter A. Forman, secretary-treas- 
urer of L. C. Forman & Son, Inc., 
Pittsford, N. Y., died November 24. 


S. M. Kennedy, president of Con- 
solidated Foods Corp., Chicago, has 
announced the following promotions 
at E. A. Aaron & Bros., Inc., a Con- 
solidated subsidiary: Wm. P. O’Bri- 
en, Jr., president and Peter Mitchell, 
executive vice president of E. A. 
Aaron, frozen food products market- 
ers in the Chicago area. 


Swift & Company has established a 
Adhesive Products plant near Lon- 
don, to be under the managership 
of H. J. Hoberg. The plant was es- 
tablished to serve adhesive-using in- 
dustries of the United Kingdom and 
the European continent and United 
States industries in foreign countries. 


Chas. Pfizer & Co., Inc., Brooklyn, 
N. Y. has announced plans for a new 
research building in Groton, Conn. 
to expand facilities for chemical and 
biochemical research. The _ building 
is scheduled for completion in 1959. 


Jack Wilson has been appointed 
General Sales Manager of the Max 
Ams Machine Co., Bridgeport, Conn. 
Mr. Wilson is a veteran of 30 years 
in the can and container Industry. 


Dr. Morgan H. I. Edwards 

Dr. Bruce H. Morgan has rejoined 
the Metal Research and Development 
Dept. of Continental Can Co. as senior 
food technologist. For the past four 
years Dr. Morgan served with the 
Army Quartermaster Food and Con- 
tainer Institute. 


H. I. Edwards has been elected to 
the position of vice president, Mar- 
keting with Pfaudler Permutit Inc., 
Rochester, N. Y. 


Henry M. Crites, president of the 
Crites Milling Co., Ashville and New 
Holland, Ohio, died December 6. 
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Top quality for 
all processors 


Select from these three Northrup 
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King canning and freezing varieties. 

All are bred, developed and introduced 

by Northrup King. NK 199 is best 

suited for the East and Midwest. NK 

195 is ideal for the Inter-mountain and 

Pacific Coast areas. And Sugar King eh a ee Oa 
(Code 78A) is perfect for the Northern 

tier of states. 
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NK 199 Corn... . Developed by 
Northrup King specifically for the proc- 
essing trade. Gives one of the highest — ao : : 
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Flavor is exceptionally good and sweet. 
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NK 195 Corn... An outstanding 
freezing and canning variety, bred, 
developed and introduced by Northrup NK 195 CORN 


King. This hybrid has a parallel sided 
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ear with 14-16 rows of very deep, nar- 
row kernels of high quality. Plants are 
heavy yielding, have unusually good 
vigor. Finished product is outstanding 
for its bright, sharp color, good kernel 
shape and eye appeal. Average matu- 
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rity: 87 days. . 

rr ents eee a 
Sugar King Corn (Code 78A) ” 5 es 
A large-eared, Carmelcross season hy- 
‘brid developed and introduced by 
Northrup King. Features outstanding 
sweetness and tenderness. Its large 
14-18 row ear is cylindrical, excellent 
for processing. Kernels are narrow, 
deep, give high recovery. Plant has da. be eed dy 
very good vigor and wide dark green . oe 
leaves. Average maturity: 78 days. 


NORTHRUP, KING a CO. W& 
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“works” for you 2 ways... 


@ To improve your product! 


Canco’s well-known trade-mark symbol- 
izes more than half a century of research 
on all phases of container and product 


development. By inventing the famous 


@ To help you 


To build acceptance for a// canned prod- 
ucts that carry the oval, Canco sponsors 
the top-rated CBS-TV show, ‘Douglas 
Edwards With The News.” For example, 
one of Canco’s current commercials gives 
a special sales boost to canned peas. This 


Tenderometer, for instance, Canco scien- 


tists gave growers a way to measure the 
ripeness and tenderness of peas so they can 


be picked at their very peak of goodness. 


sell it ! 


message encourages viewers to buy this 
wholesome, delicious product often—and 
to “‘look for the oval’? when they do! 
See you at the NCA Convention! 
You'll find your friends from Canco at 
14 Relish Avenue. Be sure to stop by! 


TUNE IN! “DOUGLAS EDWARDS WITH THE NEWS” every other Friday night, 
CBS-TV. Check your local paper for time and channel. 


WORLD LEADER IN METAL CONTAINERS > 
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Industry News 
(Continued from Page 6) 


R. P. Knell, vice president of The 
Scott Viner Company, died December 
24. He had been with The Scott 
Viner Company since its founding in 
1926, serving as secretary from 1935 
until 1950 when he was appointed 
vice president. 


Com Industries Research Founda- 
tion, Inc. has expanded its program 
of graduate fellowships for 1958 sci- 
entific research, in American educa- 
tional centers for studies on corn 
carbohydrates. 


The Krier Preserving Company has 
announced the following broker ap- 
pointments: Tom Knowles of R. J. 
Arnett Co., Columbus, O.; Coleman 
McGuire of C. L. McGuire & Co., 
Louisville, Ky. 


Kenneth Mahrle of Leininger & 
Co., Milwaukee, Wis. food brokerage 
firm, died December 8. 


Recently elected president of the 
Miami Food Brokers Association is 
Jack Bell of Bonaker & Leigh, Inc. 


The Michael-Leonard Co., seed 
suppliers, began full operation from 
their new plant in Davenport, Ia., 
where expanded research is planned 


for 1958. 


Mrs. R. R. Underwood, widow of 
the founder of Knox Glass Inc., Knox, 
Pa., died December 9. 


A new $6 million paper mill was 
opened recently in Santa Clara, Calif. 
by the Container Corporation of 
America. The new mil!, with a capa- 
city of 150 tons per day, is the firm’s 
first fully integrated paper mill and 
folding carton facility. 


R. L. Fairbank, vice president of 
Towmotor Corp., Cleveland, O., is 
the new president of The Material 
Handling Institute, Inc., Pittsburgh, 
Pa. 


Harold H. Jaeger, Market Devel- 
opment, has announced the new of- 
fice address of 39 Dover St., Easton, 
Maryland. 


American Can Co. has added to its 
Milwaukee, Wis. plant a facility for 
processing sheets of tinplate for can- 
making from 15,000 Ib. coils of steel. 
The program at Milwaukee is one of 
several designed for more economi- 
cal and efficient can-making Canco 
operations across the nation. 


SPOTLIGHTING - 


DeFreitas Named Sales 
Manager, FOOD PACKER 

Robert F. DeFreitas, for the past 
two years central district manager, 
has been named sales manager of 
Foop PACKER magazine. 

In making the announcement, Her- 
bert A. Vance, president, stated that 
the appointment was an important 
part of a broad program designed to 
strengthen the organization for con- 
tinued future growth of the publi- 
cation under the management of J. F. 


Koellisch. 


Asgrow-Woodruff Merger 
Announced November 30 


F. H. Woodruff & Sons, Inc., of 
Milford, Conn., became the F. H. 
Woodruff & Sons Division of Associat- 
ed Seed Growers, Inc., New Haven, 
after terms of agreement were ap- 
proved by stockholders of both com- 
panies. 

Asgrow acquired all Woodruff as- 
sets, including breeding material and 
stock seed, trade and brand names, 
in exchange for almost 20,000 new 
shares of Asgrow stock which will be 
distributed among Woodruff §share- 
holders. 

It was announced that the merger 
will permit more effective research 
and marketing. 

Harold F. Woodruff and Daniel A. 
Johnson, chairman and president of 
Woodruff, were named directors of 
Asgrow. Mr. Johnson will continue 
in charge of the Woodruff division. 


Exotic Food Volumes, 
Variety on Increase 
American taste for Oriental foods 
has built a $30,000,000 industry in 
this country since the war and Jeno 
F. Paulucci, president of Chun King, 
Duluth, Minn., predicts the total will 


reach the $35,000,000 level 
year. 

The prediction is based on new 
products, expanded facilities, and con- 
sumer education. 

Ready-to-heat-and-serve foods are 
also important in the predicted in- 
crease of the industry, according to 
Mr. Paulucci, whose firm’s frozen food 
sales are currently running 25% high- 


er than those of last year. 


next 


“NEWS 


New Crack-Resistant 
Tomato Developed 


Campbell Soup Company has an- 
nounced the formal release of two 
new crack-resistant tomato varieties, 
135 and 146. 

The new tomato strains have been 
tested in the Camden, N. J. area for 
three years in small and large scale 
trials. No. 135 was called outstanding 
with respect to color, crack-resistance, 
fruit size and acidity. No. 146 was 
called outstanding for wilt-resistance 
and crack-resistance, while in other 
important quality criteria it was con- 
sidered equal to the Rutgers and 
Improved Garden State varieties. 

The two new tomato varieties will 
be released for restricted commercial 
use in the East and Middle West. 


Pea Promotion Program 
Set for January 14 


“Peas on Parade”, the merchandis- 
ing promotion sponsored the Wiscon- 
sin Farm Bureau Federation, the 
Wisconsin Canners Association, and 
the Milwaukee Food Brokers Associa- 
tion, begins January 14 with a 12 
noon luncheon at Milwaukee’s Schroe- 
der Hotel. 

Representatives of large food dis- 
tributors in the Milwaukee area along 
with canners and food brokers will 
attend. 


Broker Vital Sales Link: 
Food Sales Conference 


The National Food Brokers Asso- 
ciation conference, held December 
14, initiated the food industry’s 1958 
sales planning conference in Chicago. 

Broker business sessions were fol- 
lowed by a week-long series of con- 
ferences between suppliers of grocery 
store products and their broker resi- 
dent sales agents from across the 
nation. 

According to Watson Rogers, pres- 
ident of the NFBA, the recent chang- 
es in processing volume food items 
have greatly expanded the food 
broker’s position as salesman in the 
industry. 

Louis Ratzesberger, President of 

(Continued on Page 45) 
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Mid-air refueling at today’s fantastic jet speeds calls for 
precision teamwork on the part of the plane crews. . . and 
for carefully coordinated planning by the men who pre- 


The Importance of arrange the time and place of the “meet”. 


Teamwork and coordinated planning . . . a smooth-working 
SYNC Hi RO N i z E D combination of management, sales and production .. . are 


an essential part of the Metro operation, too! Together this 


su PPLY group is serving packers of soluble coffee, jams and jellies 


. . . brewers, vintners and distillers . . . bottlers of house- 


hold chemicals and other diversified products. Each of these 

ANI D DEM AN D Metro customers finds METROmatic service ideally suited 
to his particular requirements, delivering quality glass 
containers on an unfailing schedule. 


METRO GLASS COMPANY, INC. 


MANUFACTURERS OF QUALITY GLASS CONTAINERS 


WASHINGTON, PA. JERSEY CITY, NEW JERSEY CHICAGO, ILL. 


































Most corn is picked by machine, replacing hand pickers. 


Corn moves from huskers to cutters via conveyor. 


One Plant: Three Corn Styles 


Cream style and whole kernel 
corn come from same cutters. 
Ear corn separated at huskers. 


{= Cambria, Wis. plant of the 
Fall River Canning Company, Fall 
River, Wis. has an unusual produc- 


tion line for sweet corn. After the 
husked — the 


small ears are sorted out for hand 


corn is received ind 
packing as cob corn. 
The rest of the husked ears are 


cut and the whole kernels used to 


pack both whole kernel corn and 
cream style corn. 

Although the Fall River Canning 
Co., packs both cream style and whole 
kernel at several of its plants, the 
Cambria plant is the only one that 
packs all three. 

Part of the success of this opera- 
tion is due to the control and coor- 
dination of field and plant work, mod- 





Flotation type washer is used to clean all cut corn before packing. 


12 


ernized handling methods and careful 
quality control 

The original scheduling of plant- 
ing is done on the basis of tempera- 
ture records and the heat unit meth- 
od, figuring the base temperature of 
growth at 50°F. During the growing 
season the schedule is adjusted to 
compensate for actual weather con- 
ditions. A field staff keeps careful 
check of the progress of the corn. 
Fertilizer is applied at planting time 
and a second application of nitrogen 
is side dressed at 8 to 12 inches. 

At harvest time, the maturity of 
the corn, formerly determined by an 
experienced man pressing a thumb- 
nail into a kernel, is now determined 
by Steinlite. 


Mechanical Harvesting 

In the past few years, mechanical 
harvesting of sweet corn has been 
replacing hand pickers. During the 
1957 season 17 mechanical pickers 
were used and approximately 200 
hand pickers at the height of the 
sweet corn season. They served all 
of the Fall River corn packing plants. 

With the mechanical pickers the 
entire line from the field to the can 
becomes almost completely mecha- 
nized, 

A fleet of 90 trucks haul the ears 
to an unloading platform in front of 
the Cambria plant. The ears are 
shoved onto conveyers that carry 
them to the huskers. Inspectors re- 
move damaged ears, pick out husks, 
trim ears. 

At this point sorters pick out the 
perfect ears for the whole ear pack. 
Those ears are trimmed to length 

(Continued on Page 48) 
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Cut cans of Ohio products, identified only by code number are examined by canners at 50 anniversary convention in Columbus. 


Ohio Holds Mammoth Cutting 


50th anniversary convention 





Fred St. James, retired, George Knorr of 
Scott Viner Co., and Emmett Barnhart 
of Winorr Canning Co. examine peas. 


H. D. Brown, former head of food 


Dr. 
technology at Ohio State University re- 
ceives a gift in appreciation of his work 
from Ohio Canners. Presentation was by 
R. A. Rice of Gypsum Canning Co. 
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also enlarges scope 


of the association 


Etro Ohio canners worked 
in shirt sleeves and aprons over 
long tables in the Junior Ballroom 
of the Neil House in Columbus, Ohio 
in the hours before the opening of 
the 50th anniversary convention, De- 
cember 9. 

Working in pairs with a score sheet 
between them, the canners and a 
few graduate students from the Uni- 
versity of Ohio moved along the ta- 
bles, opening cans, counting pieces 
and defects and filling out score 
sheets. The volunteer graders, some 
after a quick review of the U. S. De- 
partment of Agriculture grades, cut 
cans which had been stripped of the 


label. 


Identification Number 


By the time the registration lines 
were opened, several hundred sam- 
ples neatly arranged in grading trays 
were ready for inspection by the con- 
vention. 

Each canner who came in to the 
ballroom — and the room was crowded 
most of the morning — was given the 


identification number of his own sam- 
ple. He was able to compare his 
product with all others, however, his 
own product was the only one he 
could identify. 

As the morning progressed little 
huddles of canners would collect 
around one corner of a table. Com- 
petitors would identify their own 
products and carefully study the dif- 
ferences. 

Dr. Wilbur Gould, in his first con- 
vention as secretary of the Ohio Can- 
ners Association, had also arranged a 
display of Ohio canned food that 
stretched from one end of the ball- 
room to the other. 


Expand Scope 

While the cutting was a high point 
in the first day of the two day meet- 
ing, one piece of official business re- 
ceived many comments, both in and 
outside of the meetings. 

During the cutting it was noted 
many times that the traditional Ohio 
crops of corn and tomatoes had ex- 

(Continued on Page 50) 
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Well into its fourth year of publication, Continental’s 
authoritative “Merchandiser Digest” continues to 
provide new selling slants to move more canned 
foods! 


The December issue features the high nutritional value 
of canned foods. In this issue, you'll also find first-hand 
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selling displays. Past issues of the “Digest” have spot- 
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lighted new merchandising ideas for almost every 
variety of canned food product. 


An exclusive Continental service to the canned foods 
processing industry, the “Digest” illustrates 
Continental's desire to serve its customers better by 
helping to develop better markets for their products. 
If you would like bulk shipments, or a single copy, of 
the “Merchandiser Digest,” write Continental today 
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Flavor: Can It Be Measured? 


Last month in this column, a method 
of measuring taste panel results was 
presented. This month we would like to 
report on the interpretation of the taste 
panel data. — W. A. G. 


Part Il 


r. John W. Tukey’s quick and 
D easy statistical procedure is high- 
ly recommended for the interpreta- 
tion of the flavor data. It is reported 
to be a simple and yet accurate 
method. This method of analysis per- 
mits an evaluation of results by sim- 
ply adding the appropriate totals, the 
ranges (differences between highest 
and lowest levels), and multiplying 
the sum of the ranges by a factor 
obtained from a reference table. 


The summary tabulation form (Table 
1) was the one developed speci- 
fically for this type of flavor evalua- 
tion. In the previously cited paper’, 
where the 11 laboratories cooperat- 
ed with the National Canners Asso- 
ciation in the development of this 
method, the tabulation form (Table 
1) was developed. The authors used 
the example of one of the cooperat- 
ing laboratories. 

Four steps are presented here. Ta- 
ble 1, the summary sheet made from 
the score sheets of a 15 member 
panel, shows the results of tests on 
tomato juice. 

A. The first step eliminates from 
the summary sheet the judges who 
failed to find much difference be- 
tween the three “treatments.” 

B. The scores of all remaining 


re when sample flavor 


Table 1—Summary sheet made from scores of 15 judges testing tomato 
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or difference scores for indicated judge 


ted from 


judges are tested to see if there was 
a measurable difference among the 
three juices. This is done by finding 
the overall significant difference. 

C. The extent of the difference 
between any two of the juices is 
then determined by finding the least 
significant difference. 

D. Finally, the importance of the 
samples rejected is assessed. This is 
done by testing the percentage of 
replicate samples judged “not accept- 
able.” 

In the example, which is followed 
step-by-step through this article, the 
conventional terminology among food 
technologists is used. For those not 
familiar with these terms, “treatment” 
refers to the material under test. In 
the example two tomato juice sam- 
ples with off-flavors, Treatments A 


* 
Grand range of totals 


on sideration 


juice for off-flavors. 
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and B, are used with a sample of 
juice with no off-flavors, Treatment C 
(Control). 

“Replicates” could be interpreted 
as “rounds”. Each judge gets three 
small cups containing a sample of 
each “‘treatment’’ (unmarked, of 
course) in each replicate. The test 
panel shown on the summary sheet 
had_ the repeated 
times, thus four replicates. 


procedure four 
The detailed steps below should 
be followed to determine whether or 
not there is a statistical difference 
between any two treatments!. 


Number of 
judges 
or 
replicates 
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This table, shortened from tables prepared by Thomas E. Kurtz, Richard F. Link, John W 


A. For each judge 


“1. The sum of the scores in all of 
the replicates for each treatment. For 
example, for Judge 1, the sum of the 
scores for Treatment A is 12, for 
Treatment B, 18, etc. 

2. The range (difference between 
the highest and lowest score) within 
each treatment (i.e., Judge 1, Treat- 
ment A, the range is 2, for Treat- 
ment B, 4, ete.). 

3. The 
computed 
l it is 2 


4. The 


grand sum of the ranges 
in 2 above, i.e., for Judge 
{+ ] F. 


grand range of the treat- 
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Extension of table prepared by J. W. Tukey. (3) 


Factors for 11 to 20 replicates calculated 


Number judgments 


Minimum per cent 


Number judgments 


Minimum per cent 


Table 4—Minimum percentage 
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by 


H. L 


Tukey 


ment sums computed in 1 above i.e., 
the highest treatment sum for Judge 
1 occurred in Treatment B (18), the 
lowest sum in treatment C (6). The 
difference between these two is the 
grand range of 12 for Judge 1. 

5. Calculate the overall significant 
difference (O.S.D.) between treat- 
ment sums as follows: Enter Table 2 
and obtain the appropriate factor in 
the 5% column for the number of 
replicates and treatments used. For 
example, in the illustration (Table 1) 
the number of replicates being 4 and 
the number of treatments 3, the fac- 

(Continued on Page 46) 
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Thousands of employees — Food Packing 


250 
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One measure of the 
change of the food 
processing industry — 
canners, preservers, 
freezers —is shown by 
the slowing of the in- 
crease in number of 
workers, during a pe- 
riod when production 
has been increasing 
steadily. Dots on the 
chart show actual 
numbers, the curve 
was fitted by eye. Fig- 
ures are from the Bu- 
reau of Census. 
Further mechanization 
of hand labor and 
automation of mech- 
anical labor will con- 
tinue to shoot 


production up and 
hold labor steady. 


utlook for 1958 


FOOD PACKER Asked, 
“How’s Business?” 


uring banquets, meetings, 

late cocktails in hospitality 
rooms in the convention season; 
and from letters and speeches 
read, and from telephone calls 
made during the past few 
months, Food Packer has tried 
to learn “what’s ahead for the 
canning industry.” 

Several men were particular- 
ly helpful: 

Howard L. “Jack” Stier, direc- 
tor of the statistics division of 
the National Canners Associa- 
tion. 

Dr. Vernon W. Ruttan, asso- 
ciate professor, Purdue Univer- 
sity. 

The speeches and remarks 
of A. Edward Brown of Michi- 
gan Fruit Canners, whom we 
followed from one convention 
to another this fall. 

Sam Vanneman of the U. S. 
Department of Agriculture. 

David G. Fluharty, H. J. 
Heinz Co. 

Plus many fieldmen, general 
managers, brokers, accountants, 
whose remarks were personal 
comments rather than state- 
ments. 

Any worth this article may 
have is due to their help; any 
error in fact or judgement would 
be my own. — D.H.M. 


By Dennis H. Murphy 
Managing Editor 


n the next 12 months as the econo- 
| my of the United States strength- 
ens or weakens, the business of every 
canner, individually, and of all can- 
ners, collectively, will change. 

If the country is beginning a grad- 
ual, two-year recession (one econo- 
mist says it’s possible) what will 
happen to the canning industry? 

If business conditions start a grad- 
ual improvement in mid-1958 working 
toward another boom in 1959, where 
will the canning industry stand? 


National economy 

The picture of the national econ- 
omy in the next few months is hazy. 

1. The stock market has been ab- 
surd. Some of the interpretations of 
its actions are even more absurd. 
Since 1953 the gross national prod- 
uct, national income, industrial pro- 
duction — you name it—rose 10%, 
15%, 20%. During this same period 
stock price averages have gone up 
40% and 50% (Dow Jones Industrial 
index was 60% above the 1953 av- 
erage even in December). 

Experts question, “How sound is 
our industry?” 

2. The Russian satellite and the 
Gaither report have raised estimates 
on the industrial development of the 
Soviet Union. Long term reckoning 
must consider another giant industrial 
nation as competing for world mar- 
kets. 

Experts ask, “How strong are those 
guys?” 

3. Many economists in the past 
have been too pessimistic about pos- 


sible recessions: in 1951 and again 
in 1954. Arguments were made that 
there should be a “shaking out” be- 
fore the next advance. However, the 
next big boom, “the greatest the 
world has ever seen,” is still waiting 
on its schedule somewhere in the 
1960's. 

Experts ask, “Are we too pessimis- 
tic for this one, too?” 


Conclusions? 


The safest conclusions seem to be 
that the national economy is in a 
period of “rolling adjustment”, “side- 
ways movement at a very high level,” 
or mild recession and that it likely 
will continue into 1958. In 1958 
there is a good chance business will 
pick up. Before this happens busi- 
ness may slow down more than at 
present. 

What does this mean to the can- 
ner? 

Some of the answers we received 
to this question were surprising. 

1. It was pointed out that one 
period of rapid growth in the use of 
canned foods was the five years 
1934-40. Another was the war period. 
Since 1945 the use of canned foods 
has increased steadily, but not spec- 
tacularly. 

2. If a mild recession continues, 
most canned food prices will stay 
around the same level, some will tend 
downward. 

3. Will the public continue to buy? 

The answer is probably “yes.” If 
food budgets are trimmed, probably 
meats and specialties will come off 
first. However, buying habits prob- 
ably will not change significantly dur- 
ing the next year. 

4. More likelv, according to one 
canner, is that the trend toward more 
convenience, and packages — more 
trimmings and less food — may slow 
down somewhat. But this, too, is not 
likely to be drastic. 

If the tightness in the economy 
does have an effect on the food 
packer, it will be in the same old 
places: difficulty in carrying the in- 
ventory, eagerness to pack a little 
more than last year even if new mar- 
ket channels aren’t available. Operat- 
ing costs will creep up, selling prices 
will weaken. 

Labor costs probably will rise — 
perhavs more in the canning indus- 
try than elsewhere. Marginal labor 
has been improving its lot and will 
continue the trend even if big labor 
lessens its demands (which isn’t like- 
ly). The state and federal depart- 
ments of labor will be more interested 
in the treatment of foreign nationals 


(Continued on Page 52) 
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We are pleased to announce 
that F.H. Woodruff and Sons 


is now a division of 
ASSOCIATED SEED GROWERS, INC. 


We’ll all be looking for you 
at the Asgrow Booth in A.C. 


ASSOCIATED SEED GROWERS, INC. 


NEW HAVEN 2, CONNECTICUT 
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Lift trucks unload from rear and sides on unloading apron. 


Field boxes are stacked temporarily inside warehouse. 


No Docks Used for Unioading 


West coast fruit 


handler designs plant 


for lift trucks 


single-story plant has been de- 
A signed especially for handling 
fruit with lift trucks. The plant is a 
fresh fruit packing concern, Hansen 
Fruit Company of Yakima, Wash. 
Many of the operations used in the 
fresh fruit plant are used in a can- 
ning or freezing plant. 

Two things in particular are inter- 
esting in the Hansen Fruit Company 
system. No loading and unloading 
docks are used and manual handling 
of boxes is practically eliminated. 

Hansen Fruit Company receives 
the fruit and moves it into cold stor- 
age until it is packed in boxes or car- 
tons. Once boxed, it is usually shipped 
immediately. The operation must be 
fast, smooth, and with enough flexi- 
bility to handle work loads that vary 
from 5 to 15 carloads a day. 

There is no conventional receiving 
dock for the fruit. The fruit is brought 
in by truck — either company trucks 
or in the fruit growers’ trucks. The 
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trucks are driven onto a large con- 
crete apron. Fork lift trucks unload 
from sides and back and move 250 
feet into the plant. 

The apron is level with the floor 
of the plant. Usually two or three 
trucks are used in unloading but dur- 
ing the rush periods as many as six 
trucks are used from 10 to 14 hours 
a day. 

The lift trucks move the palletized 
boxes directly to the packing plant 
or to the cold storage room. Thirty- 
five pound apple boxes are palletized 
48 to a pallet. The pallet is deposited 
before the automatic dumper ma- 
chine which picks up the boxes and 
dump the apples into the wash line. 
Empty receiving boxes are palletized 
and are transferred to the growers’ 
trucks by fork lift truck. 


Cold Storage Handling 
The fruit which is held in cold 


storage before packing is handled in 





much the same way as the processor 
who is trying to keep up with the 
season. 

Instead of moving to the packing 
line the lift trucks roll into the ware- 
house. The Hansen warehouse was 
also specifically designed for the use 
of lift trucks. The floor from the un- 
loading aprons to the railroad siding 
is level. Lift trucks automatically open 
the cold storage room doors as they 
pass over a rubber hose in front of 
the doors. 

The six lift trucks operate on pro- 
pane gas rather than gasoline since 
all of them are used indoors at least 
part of the time. They all are 
equipped with extension attachments. 
They are able to stack up to 22 ft. 
high, which on shipping crates is 
three pallets with six tiers each. 

The lift trucks handle fruit between 
truck and cold room, cold room and 
packing house, packing house and 
freight cars. Hand operations in han- 
dling boxes are limited to palletizing 
empty receiving boxes and _ palletiz- 
ing full shipping crates. 

Information for this article was ob- 
tained with the help of the Towmotor 


Co. which supplied all lift trucks for the 
Hansen Fruit Company—Editor. 
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every old crow thinks her babe 
is Bee-u-tiful 


“Mother-Love” sometimes, and quite naturally, 
rationalizes the poor sales behavior of a food product 
where flavor and eye appeal may be out-of-step with 
changes in consumer preferences. 


It is important to know the truth about your product...it 


is just as important to know what to do about the truth! 
May we suggest “Better Check with STANGE and Be Sure?’ 


The WM. J. STANGE CO., Manufacturers of 
Seasonings and Food Color, extends to the Food 
Industry a three-fold service involving Flavor 
and Color Improvement—Product Development 
—New Product Suggestions. Any or all three 
services are available through a Stange repre- 
sentative or-by letter. 


50-A MICROGROUND SPICE CREAM OF SPICE SOLUBLE SEASONING GROUND SPICE 
NDGA ANTIOXIDANT PEACOCK BRAND CERTIFIED FOOD COLOR 


WM. J. STANGE CO. 
Chicago 12, Ill. Paterson 4, N. J. Oakland 21, Calif. 
CANADA: Stange-Pemberton, Ltd.—New Toronto, Ontario 








Major Developments of 1957 


Some were really new, others 
were just showing new life. 
All will be heard from again 


Blanch Time 


Methods used in frozen 
foods are being studied 


Mer investigation and more im- 
provements are expected on the 
handling of vegetables before freez- 
ing. The need for an adequate blanch 
has been emphasized by tests of 
under-blanched products showing 
continued enzyme activity and sub- 
sequent deterioration of quality in 
frozen vegetables. Over-blanching 
often results in the loss of quality 
and sometimes in loss of storage abil- 
ity. 

According to William F. Talburt, 
head of the vegetable processing sec- 
tion of the U. S. Department of Agri- 
culture’s Western Utilization Research 
and Development Division at Albany, 
Calif., investigations on blanching 
temperatures are continuing. “We 
have not had the opportunity to sur- 
vey the industry so as to be able 
to find the extent of ‘short-time 
blanching’ among frozen food pack- 
ers. We do know that several proc- 
essors have raised blanching temper- 
atures since our observations on this 
have been made public,” Mr. Tal- 
burt said. 


Quality Test 


Quick maturity test 
for peas is released 


he National Canners Association 

announced new procedures for a 
quick Alcohol-Insoluble-Solids test of 
green peas during the summer of 
1957. 

The new test permits results to be 
obtained quickly enough to be the 
basis for operating decisions. The offi- 
cial test takes too long and is not 
widely used as an operational con- 
trol. 

Dr. C. A. Greenleaf, associate di- 
rector of the National Canners Asso- 
ciation laboratory said, “Undoubtedly 
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there is room for work in the whole 
field of development of quick, relia- 
ble tests for maturity and quality of 
raw products as well as of canned 
products. We have not tried to make 
a wholesale assault on this problem, 
but have been working in certain 
areas of special interest in respect 
to labeling of canned foods. This in- 
cluded work on peas, corn, lima beans, 
etc.” 

Dr. Greenleaf pointed out that 
the development of a quick test re- 
quires work over several seasons, “On 
corn we are comparing trimetric rat- 
ings with panel examinations,” he 
said. 


New Cans 
Still no retorting 
of aluminum cans 


luminum cans, shiny and light 
weight, entered the food field in 
1957. More will come, but probably 
not for processed foods. The limita- 
tions of aluminum still will prevent the 
use of the light weight metal for most 
fruit and vegetable products. 
Aluminum is more expensive than 
tin plate. About 20 times. The cost 
of the tin plate in a can is a small 
fraction of a cent, of aluminum in a 
303 can probably 2 to 3 cents. 
Aluminum is too soft for process- 
ing at ordinary temperatures and 
pressures unless it is done under wa- 
ter. Equipment has been developed 
that re-uses the heated water in suc- 
cessive batches and cools the cans 
under pressure. Some problems come 





up with blackening of cans in water 
but this problem is solved fairly easily. 

The increased attention to the use 
of aluminum cans is probably due to 
the presence of extra aluminum in 
the country for the first time in many 
years. Also, the first problem in mak- 
ing aluminum cans has been solved. 
Rapid, production line soldering of 
aluminum can body seams is not pos- 
sible. But during the past year im- 
provements have been made on two 
production methods of seamless cans. 
Deep drawn cans no longer have 
severe limitations on size, and the ex- 
truded can can now be produced 
by a succession of automatic opera- 
tions. 


Color Grading 


Better lights for 
standard grading 


— interest has been 
shown in the past year on meas- 
uring color of food and agricultural 
products. 

In California the Agtron has been 
used for several seasons. This year it 
was adopted by Canada for deter- 
mining official “bench marks” and it 
is being examined with interest by 
Midwest states. 

The Macbeth-Munsell Disk Color- 
imeter, also, has come up for con- 
siderable discussion. The instrument 
offers three advantages: (1) uniform 
lighting of the sample and disk, (2) 
uniform and standard conditions of 
observing the sample and disk, and 
(3) standardized disks for color eval- 
utation. 

Another development in the bench- 
mark approach to color is the plastic 
color standards developed for pimen- 
toes, lima beans, peaches, kraut, to- 
matoes and others. 

According to Dr. Wilbur A. Gould, 
Foop Packer’s quality control editor 
and a long-time advocate of objec- 
tive color measurement, “One other 
assist to the overall color story this 
past season is the use and adoption 
of uniform lighting for color evalua- 
tion. This is of help to both the off- 
cial inspection of the product and 
the on-the-line grading of the prod- 
uct. The Macbeth daylight grading 
lights (Examolites) offer the industry 
a means of standardized color-correct- 
ed light. This is important since color 
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*Out of sight, out of mind” may well be the reaction 
to your product when it is packaged in a blind container 
. . . but, when your product is presented in full view in 


an attractive glass container, the outlook is real good. 


The goodness, the uniformity and the appetite appeal of 


your product show through and this is so important in 
attracting the tremendous amount of impulse buying 
at the point of sale. 

Brockway Glass Containers are the finest available any- 
where to give your product that important take-home 
appeal . and the friendly Brockway organization is 
always ready and willing to help you with any packaging 


problem. 
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‘Brockway GLASS 


COMPANY, INC. 


BROCKWAY, PENNSYLVANIA 
Sales Offices in Principal Cities 


Subsidiary —Demuth Glass Works, Inc., Parkersburg, W. Va. 


Plants: Brockway, Pa. * Crenshaw, Pa. 
Lapel, Ind. * Muskogee, Okla. * Freehold, N. J. 





is not only how you see it, but how 
you light it.” 

Dr. Gould said that during the 
coming year more improvements could 
be expected in objective color meas- 
urement. “The food industry has not 
kept pace with many other industries 
in methodology for color evaluation 
of its various food products. After all, 
the need for standardization is only 
natural since our first impression of a 
food sample is its color. If the color 
is not up to specific standards, who 
are we kidding?” 


Sanitation 


Better tools, 
more interest 


anitation had a spurt during 1957. 
Sanitizing chemicals continued a 
steady improvement. 

Several mechanical innovations 
were adapted to the food process- 
ing field with some promise of suc- 
cess. For example, a high pressure, 
spray cleaning system would enable 
a plant to clean with a chemical agent 
as well as water and steam. It would 
be particularly useful in places that 
are impossible to reach manually. 

More important perhaps from the 
industry standpoint, is the increase 
in interest in sanitation measures 
among food processors. According to 
Dr. E. L. Holmes, executive director 
of the American Sanitation Institute, 
this sanitation consciousness is due 
partly to increased activity of the 
regulatory agencies such as the Food 
and Drug Administration, but also to 
a rising consciousness on the part of 
manufacturers that good sanitation 
means good production. “A plant that 
is operated in a clean, wholesome, 
sanitary manner is also operated most 
efficiently. If a plant outlines a com- 
petent sanitation program usually the 
ultimate in efficiency is worked out 
with it,” Dr. Holmes said. 


Marketing 


Industry program proves 
successful during 1957 


here was some satisfaction along 
with much regret in the final clos- 
ing of the marketing bureau of the 
Can Manufacturers Institute. This or- 
ganization, which undertook the re- 
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sponsibility for the first highly 
coordinated industry wide marketing 
program, proved the method in the 
satisfying results during the corn pro- 
gram last year. 

The canning industry conducted 
crash programs previously when over- 
production required coordinated sell- 
ing. However, as soon as the imme- 
diate problem was over the program 
was abandoned. 

Hal Jaeger, the head of the mar- 
keting bureau, helped to start the 
industry toward a continuing market- 
ing program. 

With the end of the marketing 
bureau, the point has been made that 
coordinated selling can have an effect. 
Mr. Jaeger in talking to tomato can- 
ners at the Tri-state convention said, 
“It is possible to put together a rep- 
resentative group of tomato or corn 
or pea canners to spearhead an ac- 
tive national association.” 

More efforts will be made in the 
coming months. But the success is 
far from assured. 


Continuous cooker reduces cooling time. 


Quick 
Cooking 


Buyers ask for 
better corn color 


Fresh vegetable color and fresh veg- 
etable flavor continue to be the 
criteria used by buyers in judging 
canned food. Rightly or wrongly the 
canner who sells a_ product that 
comes a little closer in appearance 
and taste to the raw product is likely 
to be a little ahead of his competi- 
tors. 

The improvement in color and ap- 
pearance of vacuum packed corn 


cooked by continuous-agitating meth- 
ods became an important factor in 
sales in 1957 —to the distributor if 
not yet to the consumer. 

The problem of the canner in pro- 
ducing a sterile food without chang- 
ing the physical characteristics, is still 
answered by shortening the cooking 
time and increasing the temperature. 

The effects of additives on the 
appearance and flavor of canned 
foods has been limited by regulation 
rather than by invention. No change 
in the policy of the U. S. Food and 
Drug Administration is expected. 

For the years ahead, new improve- 
ments in quality —if quality contin- 
ues to be measured in terms of fresh 
product values — can continue to 
come as the result of answers on 
shorter cooking time at higher tem- 
peratures. 


Irradiated 
Foods 


Few prospects seen 
in canning industry 


he preliminary success of the test- 

ing stages of the irradiated foods 
program of the U. S. Army Quarter- 
master several years ago brought a 
flurry of speculations. Since that time 
the prospects have been watered 
down considerably. Perhaps too much. 
A prototype commercial production 
plant will be opened this year at 
Sharpe General Dept., Lathrop, Calif. 

This will be the first chance for 
exhaustive testing of production line 
methods of preserving or prolonging 
the shelf life of foods by radiation. 

This first venture may provide test 
material for new Army rations, but 
so far the possibilities in civilian mar- 
kets seem limited. 

George Tripp, packaging expert at 
the Quartermaster Food and Contain- 
er Institute for the Armed Forces, 
talks in terms of polyethylene pack- 
ages and processes whereby foods 
can be kept longer under refrigera- 
tion. Mr. Tripp said that the progress 
in improving quality of irradiated 
foods will be helped by the location 
of the test plants in an area where 
the raw product is immediately avail- 
able. 

Some of the preliminary testing of 
perishable commodities has been done 
by first quick-freezing and then ship- 
ping to the frozen food to the radia- 
tion center. 
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MORE and MORE Industry leaders 
save with Cellu-san the first and only non-toxic 


water repellent wood preservative developed expressly for the food industry 


Visit us at iS 
BOOTH 30 - 
Vegetable Avenue 
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rok 
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Convention 
Will Follow 
1957 Plan 


General sessions will 
be held in the morning 
Technical sessions at noon 


dozen outstanding men will ap- 

pear in the general and techni- 
cal sessions of the National Canners 
Association convention. 

The convention starts Monday, Jan. 
20 in Atlantic City, New Jersey and 
most of the meetings will be held 
in the Traymore Hotel. See the de- 
tailed schedule in this issue). The 
Canners Show will open earlier, on 
Saturday, January 18. 

The general plan of the program 
is the same as the 1957 convention 
in Chicago. The general meeting ses- 
sions are aimed more toward general 
subjects, the noon luncheons toward 
technical subjects. 

The meetings really start with the 
luncheon meeting of the National Can- 
ners Association Board of Directors 
on Sunday. This is an open meeting 
at which, traditionally, Tommy Aus- 
tern, NCA counsel, makes his report. 

Mr. Austern, a lively, energetic 
speaker, mixes his own observations 
on Congress, the health of the nation, 
the association—and sometimes him- 
self — with keen judgements on legis- 
lative moves during the coming year. 

The first official meeting on Mon- 
day morning will elect new officers 
from a slate prepared by George B. 
Morrill, Jr., chairman of the nominat- 
ing committee. Resolutions will be 
presented. 

Then with official business cleared 
away the group will hear Bernard 
M. Shanley, former special counsel 
and secretary to President Eisenhow- 
er who will speak on “Foreign Rela- 
tions.” 

The second general program on 
Tuesday will be on marketing. 

A. C. Nielsen, Jr., from the Chica- 
go market analysis organization will 
speak on “Problems and Opportunities 
in Marketing Canned Foods.” Mr. 
Nielsen has had considerable experi- 
ence in the food field. He will be the 
first of an extremely capable group 
of speakers. (See schedule) 

The use of one of the morning 
sessions for marketing problems indi- 
cates the importance that the pro- 
gram committee places on this phase 
of canners’ business. 

(Continued on Page 49) 


Schedule 


Friday, January 17 


6:30 p.m.—Past Presidents Dinner, 
C.M.&S.A., Claridge 


Saturday, January 18 


12 m.—Luncheon Meeting of N.C.A. 
Administrative Council, Belvedere 
Room, Traymore 

1-5 p.m.—The Canners’ Show, Con- 
vention Hall 

4:15 p.m.—Ninth Annual Meeting of 
The Forty-Niners, Board Room, 
Claridge 

5:15 p.m.—Presentation of Fifth An- 
nual Service Award and Reception, 
The Forty-Niners, Board Room, 
Claridge 
p.m.—Reception and Dinner for 
State Secretaries 


Sunday, January 19 


a.m.—Breakfast Meeting of N.C.A. 
Procurement Committee, Club 
Room, Traymore 
a.m.—Breakfast Meeting of N.C.A. 
Consumer Service Committee, Pine 
Room, Traymore 

:30 a.m.—Meeting of N:€.A. Con- 
sumer and Trade Relations Com- 
mittee, Mandarin Room, Traymore 

10 a.m.—Annual Meeting of C.M.&- 
S.A., Room B, Convention Hall 

12 m.—Luncheon Meeting of N.C.A. 
Board of Directors (open session), 
Rose Room, Traymore 

1-6 p.m.—The Canners’ Show, Con- 
vention Hall 

2 p.m.—Meeting of N.C.A. Board of 
Directors (closed session), Belve- 
dere Room, Traymore 
p.m.—Drawings for attendance 
awards, The Canners’ Show, Con- 
vention Hall 

} p.m.—Old Guard 
Lounge, Claridge 


Party, Park 


p.m.—Old Guard Buffet Supper, 
Trimble Hall, Claridge 

3:30 p.m.—C.M.&S.A.’s Sunday Night 
Show—“Musical Memories,” Warner 
Theater, on the Boardwalk 


of Events 


Monday, January 20 


a.m.—Breakfast Meeting of N.C.A. 
Fishery Products Committee, Club 
Room, Traymore 

a.m.—Meeting of N.C.A. Nominat- 

ing Committee, Mandarin Room, 

Traymore 

10 am.—N.C.A. Annual 
American Room, Traymore 
Presiding: A. Edward Brown, Pres- 

ident, National Canners Associa- 
tion 

Greetings: President Brown 

Report of the Nominating Commit- 
tee: George B. Morrill, Jr., Chair- 

Election of Officers 

Report of Resolutions Committee: 
Robert A. Friend, Chairman 

10-6 p.m.—The Canners’ Show, Con- 
vention Hall 

12 m.—N.C.A. Research Luncheon, 
jointly sponsored with C.M.&S.A., 
Rose Room, Traymore 
New Objective Techniques for 

Measuring Quality Factors, joint- 
ly sponsored by N.C.A. and 
C.M.&S.A. 

Presiding: Gerald G. Moyer, Min- 
neapolis-Honeywell Regulator 
Co., Philadelphia 

Address: “The Potential of Color 
Measurement in Quality Control” 
—Dr. Amihud Kramer, Depart- 
ment of Horticulture, University 
of Maryland, College Park 

Address: “Vapor-Phase Chromatog- 
raphy”—Dr. Irving Fagerson, De- 
partment of Food Technology, 
University of Massachusetts, Am- 
herst 

Address: “Infrared Spectroscopy”— 
Dr. Abraham Savitsky, Research 
Engineer, Perkin-Elmer Corp., 
Norwalk, Conn. 

12 m.—N.C.A. Fishery Products 
Luncheon, Belvedere Room, Tray- 
more 
Presiding: H. R. Robinson, Robin- 

son Canning Co., Inc., New Or- 
leans; Chairman, Fishery Prod- 
uct; Committee, N.C.A. 

Address: “Radioactivity and the 
Sea Fisheries”—Milner B. Schae- 
fer, Director of Investigations, 
Inter-American Tropical Tuna 
Commission, LaJolla, Calif. 


Meeting, 


FOOD PACKER 





Convention and Canners Show 


Address: “The 1958 World Con- 
ference on the Law of the Sea: 
Its Significance to the American 
Fishing Industry’—William C. 
Herrington, Special Assistant to 
the Under Secretary of State for 
Fisheries and Wildlife, Washing- 
ton, D. C. 

12 m.—Luncheon Meeting of N.C.A. 
Claims Committee, Pine Room, 
Traymore 

12 m.—Luncheon Meeting of N.C.A. 
Labeling Committee, Club Room, 
Traymore 

12 m.—Luncheon Meeting of N.C.A. 
Statistics Committee, Mandarin 
Room, Traymore 

2:30 p.m.—Ladies Day Program spon- 
sored by C.M.&S.A., Room B, Con- 
vention Hall 
p.m.—Fish and Wildlife Service 
Conference on Fish Canners’ Prob- 
lems, Club Room, Traymore 
p.m.—Drawings for attendance 
awards, The Canners’ Show, Con- 
vention Hall 

7 p.m.—Young Guard Banquet, Amer- 
ican Room, Traymore 
:30 p.m.—N.C.A. Scientific Research 
Committee Smoker, Skyline Ter- 
race, Traymore 


Tuesday, January 21 


a.m.—Breakfast Meeting of N.C.A. 
Legislative Committee, Club Room, 
Traymore 
a.m.—Breakfast Meeting of N.C.A. 
Seed Quality TAC, Mandarin 
Room, Traymore 
a.m.—Breakfast Meeting of Proc- 
essed Apples Institute, Inc., Mirror 
Room, Shelburne 
a.m.—Meeting of Board of Direc- 
tors of Processed Apples Institute, 
Inc., Mirror Room, Shelburne 
10 a.m.—N.C.A. Marketing Session, 
American Room, Traymore 
Presiding: A. Edward Brown, Pres- 
ident, National Canners Associa- 
tion 
Address: 
A. C. Nielsen, Jr., President, A. 
C. Nielsen Co., Chicago 
Address: 
James A. Weaver, President, 
James A. Weaver Co., Lancaster, 
Pa. 


JANUARY, 1958 


Address: “The Introduction and 
Promotion of A New Product”— 
Commander Edward Whitehead, 
Ltd., New York City 

Address: “Does It Pay To Educate 
the Editor?”—Esther Foley, Home 
Service Director, Macfadden 
Publications, Inc., New York City 

10-6 p.m.—The Canners’ Show, Con- 
vention Hall 

12 m.—N.C.A. Raw Products Lunch- 
eon, Rose Room, Traymore 

Seed Quality Symposium 

Presiding: Morton Adams, Alton 
Canning Co., Inc., Alton, N. Y., 
Chairman, Raw Products Techni- 
cal Advisory Committee, N.C.A. 

Address: “Seed Quality from the 
Seedsman’s Viewpoint”—A. Bry- 
an Clark, President, Associated 
Seed Growers, Inc., New Haven, 
Conn. 

Address: “Tetrazolium Evaluation 
of Seed Life”—Dr. R. P. Moore, 
Research Professor, North Caro- 
lina State College, Raleigh 

Address: “Heritable Defects as 
They Influence Seed Quality”— 
J. C. Hoffman, Vegetable Breed- 
ing Station, USDA, Charleston, 
S.C. 

Address: “Summary of Canners’- 
Seedsmen’s Cooperative Project 
on Seed Quality’—Dr. Edwin A. 
Crosby, National Canners Asso- 
ciation, Washington, D. C. 

12 m.—N.C.A. Food Editors Lunch- 
eon, Grande Ballroom, Shelburne 


2:30 p.m.—Ladies Day Program spon- 


sored by C.M.&S.A., Room B, Con- 
vention Hall 

p.m.—Drawings for attendance 
awards, The Canners’ Show, Con- 
vention Hall 
p-m.—N.C.A. Banquet, 
Room, Traymore 


American 


Wednesday, January 22 


3 a.m.—Breakfast Meeting of N.C.A. 


Precision Planters TAC, Pine Room, 


Traymore 
10 a.m.—N.C.A. Research 
American Room, Traymore 


Session, 


Presiding: A. Edward Brown, Pres- 
ident, National Canners Associa- 


tion 


Address: “Can You Live with Your 
Blood Cholesterol?”—Dr. Robert 
E. Olson, Director of the Nutri- 
tion Clinic, Falk Clinics, Pitts- 
burgh Medical Center 

Address: “Telling Agriculture’s Sto- 
ry Dynamically”"—Dr. J. Jerome 
Thompson, Vice President, Chas. 
Pfizer & Co., Inc., Brooklyn 

Address: “Research on Foods—from 
the Field to the Can”—Dr. Emil 
Mrak, Head of the Department 
of Food Technology, Univer-ity 
of California, Davis, and Presi- 
dent, Institute of Food Technol- 
ogists 

Installation of 1958 Officers 

10-5 p.m.—The Canners’ Show, Con- 
vention Hall 


12 m.—N.C.A. Research Luncheon, 
jointly sponsored with C.M.&S.A., 


Room B, Convention Hall 

Sanitation of Canning Equipment, 
jointly sponsored by N.C.A. and 
C.M.&S.A. 

Presiding: E. S. Doyle, National 
Canners Association, Berkeley, 
Calif. 

Address: “More Effective Product 
Washing with Less Water”—Wal- 
ter A. Mercer, National Canners 
Association, Berkeley, Calif. 

Address: “The Effect of Post-Cool- 
ing Can Handling Equipment on 
Spoilage Rates”—J. N. Demsey, 
Continental Can Co., Inc., Chi- 
cago 

Address: “Bacteriological Studies 
on Post-Cooling Can Handling 
Equipment”—C. W. Bohrer and 
J. Yesair, National Canners Asso- 
ciation, Washington, D. C. 

12 m.—Luncheon Meeting of N.C.A. 

Raw Products TAC, Mandarin 

Room, Traymore 


4 p.m.—Drawings for attendance 
awards, The Canners’ Show, Con- 
vention Hall 


7 p.m.—C.M.&S.A. Dinner 
Carolina Room, Chalfonte 


Dance, 





Bright can unit load will be on display 
at the Acme Steel Co. booth. 


New ketchup cap will be featured at 
Aluminum Co. of America booth. 


Preview of Canners Show 
Reveals Many New Products 


Atlantic City Convention Hall 
will welcome visitors during 
five days of convention 


he 1958 Canners Show will open 

at 1 p.m. Saturday, Jan. 18 at the 
Convention Hall in Atlantic City. 
Hours during the convention week 
will be as follows: 


Saturday 1 to 5 p.m. 

Sunday | to 6 p.m. 

Monday 10 a.m. to 6 p.m. 
Tuesday 10 a.m. to 6 p.m. 
Wednesday 10 a.m. to 5 p.m. 


The annual meeting of the Canning 
Machinery and Supplies Association 
will be held in Room B of the Con- 
vention Hall at 10 a.m. on Sunday. 


Booth Location 
F — Fruit Ave. 

J — Juice Ave. 

R — Relish Ave. 

S — Soup Ave. 

V — Vegetable Ave. 


Exhibitors 


A-B-C Packaging Machine Corp. 7 8B. 


Exhibit: Automatic top and bottom 
case sealer with two glue pots top and 
two glue pots bottom, fas frequent 
changes of case size. 

Personnel: Omer A. Rupp, Ray 
Weatherford, Dave Shields, Herb Kenter. 


Acme Steel Co. 25 F. 


Exhibit: Strapping and box stitching 
tools. Bright can loads for shipments for 
re-manufacture or further processing. 
New unit pack for case goods. 

Personnel: N. L. Anderson, N. J. 
Lynch, V. J. Fiore, E. H. Jones, E. W. 
Hardy, F. J. McDermott, R. M. Snodell. 


Addressograph-Multigraph Corp. 27 F. 
Exhibit: Duplicators, offset and relief 


process. Paper cutter for trimming labels. 
Addressing machines. 
Personnel: R. Brash, J. L. Troy. 


Algene Marking Equipment Co. 4 S. 


Exhibit: Automatic imprinting ma- 
chines. Flat box printer, one pass, to 
print two sides, ends and any dap. 

Personnel: Milton Mann, Mac Amin. 


Aluminum Company of America 3 F. 


Exhibit: New 1/3 turn ketchup cap 
and closure sealing machine used to ap- 
ply new cap. 

Personnel: R. W. Dispennett, H. J. 
Endean, M. B. Crall, D. J. Thompson, 
A. G. Osborne, R. C. Weiler, J. R. Roney, 
W. B. Groves, R. E. Wenzel, R. E. 


Jones. 


Aluminum Cooking Utensil Co. 14 V. 


Exhibit: Dicer for fruits and vegetables 
which pushes food through stainless 
steel grids by hydraulic pressure-oper- 
ated pusher. New line of hot food serv- 
ice pans. 


American Can Co. 14 R. 


Amerio Contact Plate Freezers, Inc. 17 S. 


Exhibit: A working fully automatic 
double contact pressure plate freezer. 

Personnel: Pat Amerio, Robert Amerio, 
George B. Malton, Karl B. Norton. 


Anchor Hocking Glass Corp. 13 J. 


Exhibit: Food packages. Display of 
packages with cut-away sections. 


Angelus Sanitary Can Machine Co. 12 V. 


A.P.V. Company, Inc. 18 J. 

Exhibit: Plate type heat exchanger. 
Stainless steel, sanitary type fitting es- 
pecially designed for cleaning in place. 


Personnel: J. B. Shanahan, R. K. Walz. 


Benner-Nawman, Inc. will show _ its 
“twist” type box dumper for field boxes. 


Armstrong Cork Co. 7 Vv. 


Exhibit: Service display. Line of pack- 
aging ware. 

Personnel: Roger H. Hetzel, A. M. 
Browne, Robert M. Ulmer, Robert C. 
Langsett, A. M. Cavin, George Esslinger, 
Carl C. Dilatush, Bryan Black, Jr. 


Ashworth Brothers, Inc. 6 J. 


Associated Seed Growers, Inc. 8 J. 


Personnei: A. B. Clark, D. N. Clark, 
A. Gallino, W. F. Hargrave, R. D. Mac- 
Iver, R. W. Richardson, G. W. Scott, 
R. J. Silva, F. C. Tapperson, F. L. 
Winter. From the Woodruff Division: G. 
R. Beecher, R. Krier, J. R. Mace, A. D. 
Taylor. 


Atlanta Paper Co. 19 J. 
Atlas Pacific Engineer Co. 


Audubon Wire Cloth Corp. 26 J. 


Baldwin-Lima-Hamilton Corp. 30 J. 


Exhibit: Automatic high speed can 
bodvmaker and soldering aan 
Personnel: Walter A. Rentschler, 
George H. Lynn, R. S. Henninger, R. T. 
Adams, R. F. La Crosse, R. A. Lasley. 


Ball Brothers Co. 17 J. 


Exhibit: Display of food containers. 

Personnel: Edmund F. Ball, W. C. 
Schade, J. E. Bellinger, B. B. Holmes, 
E. E. Ester, J. W. Donaldson, K. M. 
Hay, W. M. Suliburk, P. R. Goetz, W. 
C. Hannah, V. C. Schranz, S. R. Bow- 


man, 


Barker Co. 16 R. 


Benner-Nawman, Inc. 26 V. 


Exhibit: Box dumper, lug box pallet 
unloader, box handling equipment. 

Personnel: R. B. Kientz, John A. Drey- 
er. 


Berlin Chapman Co. 15 R. 


Exhibit: New shaker grader, 12 ft. 
long. 

Personnel: J. C. Miller, J. B. Gillett, 
W. T. Howeth, Dwight Landreth, Ed- 
ward J. Jezwinski. 


E. W. Bliss Co. 18 S. 


Exhibit: High speed can bodymaker. 

Personnel: Robert Potter, Albert Bur- 
goyne, James Harrington, B. E. Meyer, 
E. V. Ferry, L. Hills, L. Crary, D. Lund- 
strom, B. Snyder, R. McCaffrey, C. Pus- 
nikas, E. Johnson, M. Bortak. 


Brockway Glass Co., Inc. 14 J. 
(Continued on Page 33) 


FOOD PACKER 





the low cost insurance plan 
for the Industry 


Visit us at the 
Convention CANNERS E 
and get the full story WARNER. Inc 


We'll be looking for you: 
John Eliot Warner 
N. H. Tobey 
M. R. Feeney 
M. R. Eddy 
R. R. Ludwig 
G. F. Binder 
E. Werner 
J. A. Witt 
F. D. Powell 
N. C. Barnard 
W. B. Hilburn 


Booth 3 Vegetable Avenue 


CANNERS CONVENTION, Atlantic City 


January 18-22, 1958 


Your insurance costs are as much a part of your overhead as any item 
of equipment, supplies or maintenance. While at the convention, why 
not check with us on the realistic savings this Plan can give you. Our 
savings to the Industry have exceeded $32,000,000. If you haven’t 


received your share ... why wait any longer? 


Our 50th Annual Report will be published shortly. We'll be 


glad to comply with your request for a copy 


CANNERS EXCHANGE? 


LANSING B. WARNER, INCORPORATED 
4210 Peterson Avenue, Chicago 30, Illinois 


50 Years of Dependable Specialized Insurance for Food Processors 


JANUARY, 1958 29 
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®* M&S 30 Pocket Filler combines high speed and accuracy filling baby foods at Beech Nut’s Rochester, New York plant. 


HAVE NO 
EQUAL FOR 
ACCURACY 


Featuring Exclusive FMC “Pre-Measuring” Principle 


Actual comparison testing proves that 
M&S Positive Displacement Type 
Fillers provide the most profitable 
combination of the four “most wanted” 
filler features: 


High Accuracy. Exclusive pre -meas- 
uring principle of M&S insures 
consistent close-tolerance filling for 
higher case yield per batch of 
product. 

Low Maintenance. Rugged construc- 
tion and precision engineering of 
M&S Fillers assure long life and 
dependability under the toughest, 
heaviest production schedules. 


3. High Speed Operation. The M&S 


Putting 


line includes fillers in every speed 
range — equalling the speed of latest 
cappers and closing machines —with 
no sacrifice in accuracy. The new, 
exclusive FMC “No can—No fill” 
mechanism for each valve, is now 
available for high speed operations. 

. Sanitary by Design. Available in 
stainitess and non-corrosive type 
contact materials to meet your spe- 
cific needs. Quickly dismantled for 
easy cleaning. 


Your FMC representative will gladly 
show you which M &S§S Filler Model is 
best suited for your product. Won't 
you call him today? 


f/deas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 


Canning Machinery Division 
General Sales Offices: 
WESTERN: SAN JOSE, CALIF. «+ EASTERN: HOOPESTON, ILL. 


eeeeeeveeeeeeee ee eee eeeceeaeaeaeeeeaeeeeeseeeeaeeee 


MODELS FOR MOST LIQUID, 
SEMI-LIQUID AND 
HEAVY SEMI-SOLID PRODUCTS 


FMC-M&S Plunger or Piston Fillers 
are built in 6, 9,10, 12,15, 20 and 
30 pocket sizes. They are designed 
on the time-proven principle of 
product pre-measurement and pos- 
itive ejection into containers by 
precision pistons. When you spe- 
cify M&S, you buy the filler rec- 
ognized as the “Standard of the 
filling industry'’ for more than 70 
years. 


Send for free copy of Bulletin 
No. 501E, “Fillers by FMC.” 


FOOD PACKER 





Brooks Chemicals, Inc. 22 F. 


Exhibit: New oder abatement chem- 
icals. 

Personnel: F. J. Mack, G. D. Lan- 
caster, W. J. Divito, W. P. Koenig, J. A. 
Britell. 


Burt Machine Co. 10 Ss. & 7 R. 


Exhibit: Non-stop labeler. Single stroke 
packer. 

Personnel: John L. Whitehurst, Tom 
McLay, Walter Kruse, Nick Reiland, 
Howard Steward, Warren Schilling, Alex 
Donald, Dewey Duhart, J. Leon White- 
hurst, Vic Henthorn, Cliff Neer, Charles 
Magerkruth, John Leavitt, J. E. Kerns, 
E. K. Murphy. 


California Vegetable Concentrates, 
Inc. 24 F. 


Exhibit: Concentrated vegetable prod- 
ucts. 

Personnel: J. B. Pardieck, W. B. Ban- 
non, Robert Hughes. 


Callahan Can Machine Co. 21 F. 


cEsco 
Cherry-Burrell Corp. 12 J. 


Chisholm-Ryder Company of Pa. 7 3. 


Exhibit: Complete can handling and 
jar cleaning line. 

Personnel: E. J. Abendschein, K. B. 
Severson. 


C.L.T. Corp. 10 V. 


Personnel: E. T. Neville, E. H. Weren, 
J. M. Camp, J. A. Schulkins, C. C. Goss, 
G. E. Allis, H. A. Post, D. C. Brown, 
R. S. Murphy. 


Clark Equipment Co. 32 F. 


Exhibit: New electric lift truck. Gas 
fort truck with new attachments used in 
the canning industry. 

Personnel: M. J. Drackett, P. O. Camp- 
bell, R. M. Tobin, Glenn Christians, Bert 
Phillips, Les Jensen, Jim Miller, F. 
Schenkelberger, R. C. Diro. 


Container Corporation of America 29 V. 


Personnel: G. A. Sedlock, F. F. Wied- 
er, R. H. Brown, W. L. Dempsey, Jr., 
R. P. Barse, W. A. MacDougall, F. C. 
Meyer, S. F. Leigh, W. J. Poole, T. C. 
Baker, K. D. Myers. 


Continental Can Co. 15 J. 


Exhibit: Display of canned foods mer- 
chandising program. 

Personnel: R. L. Perin, H. M. Blinn, 
W. M. Cameron, O. R. McJunkins, R. S. 
Hatfield. 


Corn Products Sales Co. 6 V. 


Corneli Seed Co. 9 V. 


Exhibit: Canned corn and bean sam- 
ples. 

Personnel: W. B. Carter, R. F. Kramer, 
M. B. Root. 


Creamery Package Mfg. Co. 18 F. 


Exhibit: Heat exchanger, ammonia 
compressors, dry ingredients hopper, ho- 
mogenizers, sanitary and _ industrial 
pumps. 


Crites-Moscow Growers, Inc. 7 F. 
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SOYBEAN STANDS UP53% 
SORGHUM UP 33% 
CORN UP 25% 


with 


SPERGON 


SEED PROTECTANT 


Reports come in from all over the country: Corn yield increased up to 
25% ...with Spergon. Soybean yield increased up to 53.5%...with 
Spergon. Sorghum stands increased up to 33%, with alfalfa yields up 
substantially in every area... all with Spergon. 

These are yield increases that really pay off at market time. Spergon 
will pay off for you by preventing seed decay, “damping off” and many 
other fungus diseases so rampant during cold, wet planting weather. 

Spergon lubricates your seed for less planter breakage and easier 
planting. It is relatively inexpensive and, in addition, is non-hazardous 
to humans and animals, 


Order Spergon from your local supplier today. Write, wire 
or phone us if unable to locate immediate source of supply. 


United States Rubber 


Naugatuck Chemical Division 


Naugatuck, Connecticut 


producers of seed protectants, fungicides, miticides, insecticides, growth retard- 
ancs, herbicides: Spergon, Phygon, Aramite, Synkior, MH, Alanap, Duraset. 





Crown Cork and Seal Co. 11 R. & 14 S. 


Darworth, Inc. 30 V. 


Dewey and Almy Chemical Co. 19 V. 


Exhibit: Process for applying container 
sealing compounds. 

Personnel: John H. Adams, Richard S. 
Bates, George W. Blackwood, Haskins 
B. Canfield, Fred L. Chase, Robert A. 
Clabault, Morgan R. Day, George W. 
Delano, Robert J. Douglass, Charles H. 
Ehlers, Walter L. Flaherty, Allen B. 
Foye, Henry L. Gilbert, Richard W. Ha- 
ward, Donald D. Hundt, Charles J. 
Jacobs, George W. Kirchwey, Edward L. 
Mears, John C. Milne, Edward W. Page, 
Walter B. Parker, A. Allan Paterson, 
Harold C. Pearson, James E. Quiglery, 
Peter A. Rubel, Dunbar L. Shanklin, 
William L. Taggert, Jr., Carroll F. White, 
Kendall S. Way. 


Diagraph-Bradley industries, Inc. 31 V. 


Exhibit: Printer for vegetable shipping 
cartons. Stencils and gummers. 


Diamond Crystal Salt Co. 


Exhibit: Salt, 
brinemakers. 

Personnel: E. D. Gildersleeve, B. G. 
Jordan, C. W. Schornstheimer, H. 1. 
Keves, W. G. Probst, Russell Webber, 
William Cooke. 


30 F. 


precision dispensers, 


Diversey Corp. 32 V. 
Exhibit: In plant training sanitation 
program. New bottle washing compound. 
Personnel: B. A. Peterson, J. M. Sharp, 
H. J. Lisbeth, J. T. Hardy, T. G. Nicho- 
las, Harold Gray, E. C. Robinson. 


Labeler with 320 per minute speed will 
be on display at Economic Machinery Co. 


Dodge & Olcott, Inc. 22 J. 


Exhibit: Flavors and seasons. 

Personnel: Paul Sperry, J. P. Bauer, 
H. B. Rogers, William Ammon, Jack 
Bouton. 


E. I. Du Pont De Nemours and Co. 
Inc. 16 5S. 


Exhibit: Neckband seals. 

Personnel: T. W. Holland, E. A. Brit- 
ton, H. E. Walthor, E. V. Grandy, D. R. 
Kinloch, D: E. Monigle, F. J. Filliben, 
F. C. Wooten, L. E. Shannon, H. R. 
Becker. 


Economic Machinery Co. 27 5S. 


Exhibit: Automatic, high speed, glass 
labeling machine. 

Personnel: G, L. N. Meyer, Jr., J. F 
Parsons, R. C. Poore, W. J. Kastner, W 
kK. Clarke, J. Fedler. 


Electric Sorting Machine Co. 39 V. 


J. L. Ferguson Co. 5 5S. 


Exhibit: Case forming, lading equip- 
ment utilizing end loading style type 
shipping container for No. 10 and 46 
oz. juice cans. 

Personnel: Donald O. Ferguson, Wayne 
E. Gary, Raymond E. Paul, Joseph D. 
Cleaver. 


Ferry-Morse Seed Co. 13 Vz. 


Exhibit: New canning and freezing 
variety sweet corn. 

Personnel: E. D. Weimortz, G. O. 
Johnson, N. W. Banton, Howard Marsh. 


Fischer & Porter Co. 28 S. 


Fiske Brothers Refining Co. 11 5S. 
W. J. Fitzpatrick Co. 2 S. 


Food Machinery & Chemical Corp. 1 S. 


Exhibit: End open caser, carton filler 
for frozen foods, 12-pocket filler for prod- 
ucts of high viscosity in institutional size 
cans, pre-vacumizing syruper for syrup- 
ing or bringing food products packed in 
institutional can sizes, bar type bean 
grader, nubbin separator, press pack 
filler for whole or cut beans in No. 10 
cans. 

Personnel: Benjamin C, Carter, C. K. 
Wilson, Paul C. Wilbur, S. A. Menacci, 
Harold L. Link, T. N. Martin, Frank J. 


Fay. 


See 


Continuous case sealer-former-positioner 
and case loader is by J. L. Ferguson Co. 


Galiatin Valley Seed Co. 20 F. 


Personnel: W. C. Hunter, A. C, Ho- 
ganson, H. B. Schlagenhauf. 


General Box Co. 26 F. 


Exhibit: wirebound pallet boxes. 

Personnel: R. A. Ornberg, Cliff Langill, 
Roland Goehe, Reace Campbell, Frank 
Dicke, Bill Crane. 


Girdler Co.—Votator Div. 37 V. 


Griffith Laboratories 23 S. 


Frank Hamachek Machine Co. a. 


Exhibit: Operating model of vier and 
hoist, fibre glass lined pea hopper truck. 

Personnel: Frank Hamacheck _ III, 
Richard L. Hamachek, William F. Irving, 
Harry H. Howeth, Edward $. McGinness, 
Nate Hughes, Ralph E. Richards, Joe C. 
Bott. 


Hazel-Atilas Glass Div., Continental 
Can Co., Inc. 3 S$. 


Exhibit: 
lines. 

Personnel: Jim Donahue, Chris Neu- 
hart, John Duncan, Enio Feliciotti, Cecil 
Fulkerson, Jack Hendrickson, Roland 
Keller, Matt Olds, Jack Scanlon, Marty 
Robinson, Bill Smith, Jack Strobel, Lew 
Gutton, Lou Arighi, Eddie Westwood. 


Display of jar and _ bottle 


Heekin Can Co. 9 F. 
Huron Milling Div., Hercules Powder 


Co. 15 V. 


Horix Manufacturing Co. 5 F. 


Exhibit: High speed, combination 16- 
32 valve liquid fillers. Juice valve for 
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Unscrambler handles bright cans 
gently at great savings 


*% ONE MAN OPERATION 
* HANDLES SIZES 202 TO 404 INCLUSIVE 


*% VERY GENTLE 
*& PORTABLE 


SHUTTLEWORTH MACHINERY CORPORATION 


WARREN, 


INDIANA 


See this equipment at 
the National Canning 
Machinery Show, Atlan- 
tic City, January 18-22. 
Booth 24J. 


FOOD PACKER 
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Gives your fruit juice blends extra‘gales 


VITAMIN C FORTIFIGA 


Extra sales appeal comes naturally when the words Vitamin C Fortified appear on 
label. More and more smart shoppers look for and buy the brand with the added 
vitamins. Why not give your juice blends and fruit drinks this big 

competitive advantage? And thecost? Just a fraction of a cent per unit! 


Pfizer, a leading preducer of vitamins for 20 years, offers you Vitar'n C (ascorbic acid) 
in the most convenient, easy-to-handle forms. In addition to vitamin fortification, 
Pfizer Ascorbic Acid can also provide an important safeguard for your beverages against 
color and flavor fading that result from oxidation during shelf life. 
For full details about Pfizer Vitamin C write to: 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 


PIONEER AND LEADING 630 Flushing Ave., Brooklyn 6, N.Y. 
MANUFACTURER OF VITAMINS |. 2er Branch Ottices: 
Chicago, iti.; San Francisco, Calif. ; 
Vernon, Calif; Atlanta, Ga.; Dallas, Tex. 


JANUARY, 1958 





F. H. Langsenkamp Co. will introduce 
its new automatic tomato trimmer. 


accurate filling of 46 oz. cans at high 
speeds. Chili sauce valve. 

Personnel: Mrs. Frank B. Fairbanks, 
W. A. Grove, Frank B. Fairbanks, Jr., 
W. H. Bulcao, J. W. Basler, Ralph B. 
Reno, J. L. Scanlon, Renwick McWil- 
liam, T. J. McLay, Paul Balze. 


Huntley Manufacturing Co. 13 F. & 16 V. 


Exhibit: Blanchers, pea cleaners, cherry 
pitters, elevators. 
Personnel: Lester Johnson, 


Griffin. 


Howard 


international Salt Co. 20 S. 


Exhibit: Automatic brine making and 
dispensing machines for canning lines. 

Personnel: C. E. MacKinnon, W. I. 
Steele, Jr., F. W. Gunter, H. E. Reith, 
J. H. Cain, Jr., O. W. MacKeown. 


Kieckhefer Container Co. 13 R. 


Ladish Co. 21 S. 


Exhibit: New magnetic trap, adjustable 
floor stand for processing lines, butterfly 
type valves, new centrifugal pump, rub- 
ber coated plug valves. 

Seananel W. F. Gardner, R. L. Nies- 
sen, J. S. Kessler, F. Hinrichs, F. W. 
Hinrichs, E. C. Onosko, F. H. Clark, 
R. P. Jones and J. A. Roesch. 


F. H. Langsenkamp Co. 28 J. 


Exhibit: New automatic tomato trim- 
mer, can shredder, pea sheller for tender- 
ometer testing. 


Lee Metal Products Co. Inc. 1 R. 


Link-Belt Co. 11 F. 


Magnuson Engineers, Inc. 8 F. 


Exhibit: Automatic stemming machine 
for small fruits and berries. Automatic 
flow control for constant even-speed feed- 
ing to slicers, peelers, etc. 

Personnel: Robert M. Magnuson, Ell- 
wood Roth, Carl Schwartz, Traver Smith. 


Malayan Tin Bureau 22 S. 


Exhibit: Technical information on tin 
supply, cassiterite samples. 

Personnel: R. D. Coursen, Robert M. 
MacIntosh. 


Max Ams Machine Co. 1 Vz. 


Personnel: Charles M. Ams, Willy 
Diezel, John Hammond, J. L. Wilson. 


Metro Glass Co., Inc. 5 J. 
Michael-Leonard Co. 5 V. 


Mojonnier Brothers Co. 
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Morrison Brothers Seed Co. 23 F. 


Personnel: E. H. Hughes, Robert A. 
Ritter, H. A. Resenhoeft. 


Morton Salt Co . 8 V. 


Exhibit: Bulk salt depositor, salt table 
depositor, electronic Sains dispenser, 
brine making equipment. 

Personnel: J. D. MacGillivray, J. M. 
Page, A. J. Wood, M. O. Jaech, W. W. 
Morrison, J. W. Reynolds, F. W. Hutch- 
inson, H. A. Turner, E. F. Shields, D. B. 
Hyland. 


National Can Corp. 9 S. 


Personnel: R. S. Solinsky, A. M. Toft, 
F. B. McNamara, J. S. Euphrat, A. B. 
Kraleman, H. Lowe, S. V. O’Donnell, A. 
J. Ringman, M. C. Gordon, I. L. Holtz, 
J. E. Kearse, B. B. Lipske, J. T. Shipley, 
F. Woelper, E. T. 


L. V. Strasburger, E. 
Shockley. 


National Container Corp. 5 R. 


New Jersey Machine Corp. 19 S. 


Exhibit: Automatic labeling machines. 

Personnel: George von Hofe, Richard 
Wellbrock, Arthur Schaefer, William 
Drodge, R. S. Gold. 


Northrup, King & Co. 12 F. 


Personnel: L, W. Corbett, Iver Jorgen- 


Pearlgreen, AAS silver medal winning 
snap bean, from Northrup, King & Co. 


son, Mel Hillery, Charlie Massie, P. R. 
Walker, Chet Finstad. 


Oakite Products, Inc. 10 F. 


Exhibit: Detergents, general cleaners, 
sanitizers, scale and rust remover. Pres- 
sure cleaning system, steam cleaning 
guns. 

Personnel: R. L. Fiske, F. J. McNally, 
A. A. Becker, R. J. Becker, R. J. Bender, 
K. J. Birdwell, J. L. Dayton, A. H. Green, 
G. T. Keeley, R. E. O’Brien, K. L. Oliver, 
E. H. Olson, J. A. Price, T. A. Rink, W. 
R. Peate, K. J. Cave, J. G. Hyde, W. A. 
Cihak. 


George J. Olney, Inc. 15 F. 


Owens-lillinois Glass Co. 10 R. 
Exhibit: display of glass pack foods. 


Pfaudier Co. 15 S. & 16 F. 


Productive Equipment Corp. 22 V. 


Exhibit: Stainless steel vibrating 


screens. Inspection table for heavy slur- 
ries and solids. 

Personnel: L. H. Lehman, C. B. Smith, 
R. E. Martin. 


Pure Line Seeds, Inc. 27 V. 


Personnel; Dave H. Bolingbroke, Floyd 
W. Trail, E. E. Kinkel. 


Rietz Manufacturing Co. 17 V. 


Exhibit: Small capacity steam blanch- 
er, disintegrator mounted onto the ex- 
tended shaft of the type of motor used 
for close coupled pump applications. 

Personnel: P. H. Mulcahy, R. B. Dun- 
wody, M. Hobson, A. B. Dunwody. 


Robbins & Myers, Inc. 25 V. 


Exhibit: Moyne food type pumps. 
Personnel: G. H. Zimmer, J. D. Bourke, 
Robert H. Colbert, F. H. Grim. 


A. K. Robins & Company, Inc. 9 J. 


Exhibit: Lye peeler, steam _peeler, 
pickle feeder, rod-reel en oy ts ag 
even flow regulator, steam blancher, ro- 
tary washer, electronic mushroom trim- 
mer, shaker, complete packing line for 
olives in glass. 

Personnel: Robert A. Sindall, Jr., Louis 
E. Kibler, Sr., Leroy Kibler, Louis E. 
Kibler, Jr., Arnold S$. Brodsky, M. K. 
Gunzenhauser, C. E. Schwab, E. Stephen 
Lewis, Harry R. Stansbury. 


Roger Brothers Seed Company, Inc. 
34 V. 


Exhibit: Dehydrated potato chiplets. 
Personnel: Donald K. Rose, Richard W. 
Crabtree, Howard W. Frame 


Russell Div. Crompton & Knowles 
Corp. 17 R. 
Exhibit: New high speed filled can 
automatic packing line. 
Personnel: W. W. Anthony Jr., E. H. 


Schmitz, L. E. Russel, I. B. Russell, L. 
D. Kniffin, Jr. 


Rossotti Lithograph Corp. 21 J. 


Rust-Oleum Corp. 24 V. 


Scientific Dispensing Co. 
Div. of Morton Salt 8 V. 


Scientific Oil Compounding Co. Inc. 6 S. 
_ Exhibit: Water repellent preservative 
for treatment of wood containers. 


Personnel: Gerald Ejisenschiml, Ed 
Balsley, Seymour Goldfarb. 


New Jersey Machine Corp. labeler han- 
dles containers and labels of all shapes. 


FOOD PACKER 





Alewouer you can ohonnios... 


can with CROWN 


Although there are dozens of varieties of cherries 
and packing recipes, there is a CROWN container to 
suit the exact requirements of your own specialty. 
CROWN will deliver where and when you want them, 
for peak-season canning. 

To help your merchandising program, CROWN can 
provide complete package design . . . modern, colorful 
lithography . . . plus complete packing line engineer- 
ing advisory service . . . all with that extra touch of 
CROWN personal attention. Plants and offices in 18 
strategic locations. 

Write for your copy of CROWN’s booklet, ‘Crown 
Art and Lithography.”’ Crown Cork & Seal Company, 
Inc., Can Division, 9314 Ashton Road, Phila. 36, Pa. 


whatever you can... cal/ on 


CROWN CORK & SEAL COMPANY, INC. 
MANUFACTURERS OF CLOSURES, CONTAINERS AND MACHINERY 
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Scott Viner Co. 9R. & 12 S. 


Exhibit: New vegetable washer with 
flotation chamber, controlled water agi- 
tation and vibrating dewatering screen. 
Vibrating separators, hydraulic elevators, 
vine feeders. Scale models of green pea 
and lima bean combine and of hydraulic 
and elevating systems. 

Personnel: F. H. oa and, G. A. 
Knorr, A. L. Bausch, R. A. Stark, M. S. 
Carmichael, Jr., Sherm in “Pete” Car- 
michael, C. M. Copeland, C. H. “Cap” 
Hilton. 


Sellers Injector Corp. 8 S. 


Exhibit: Hydraulic jet cleaner for high 
pressure hot water and detergent. New 
tank cleaner jet with 3 dimensional ro- 
tation. Bourdon tube actuated steam 
trap. 

Personnel: Victor F. Sheronas, P. E. 
Raymond, R. A. Reitz, W. J. Lord, 

L. Hoshall. 


Shuttleworth Machinery Corp. 24 J. 


Exhibit: New cadmium plated port- 
able unscrambler for cans from 202 to 
404 can size. 

Personnel: (. A. Shuttleworth, Ron- 
ald Blakley, William M. Myers, Roland 
Pearson, C. H. Poling, James Shuttle- 
worth. 


Simplicity Engineering Co. 21 V. 


Exhibit: Dewatering 
deck sewage screen. 

Personne!: Ralph C. 
P. Green, James L. 
Soto. 


screen, single 


Johnson, Wayne 
Patterson, Al De- 


Sinclair-Scott Co. 19 F. 





HDL top ena 


d Bottom CASE § SEALER 


FAST..- 
EFFICIENT.. 
DEPENDABLE | 


Solbern Manufacturing Corp. 23 V. 


Exhibit: Demonstrations of tumble 
filler. 


Personnel: Bernard C. 
ert Eisenberg. 


Eisenberg, Rob- 


Standard-Knapp Div. Emhart Mfg. 
Co. 20 J. 


Personnel: F, R. O'Leary, W. W. 
Lauer, C. V. Nicholson, J. H. Walter, S. 
W. Capper, A. L. Johnson, A. J. Hetzel. 


Wm. J. Stange Co. 6 F. 


Exhibit: Glass packed products in 
which seasonings, spices or certified food 
colors are used. 


Taylor Instrument Companies 14 F. 


Tygart Valley Glass Co. 13 5S. 


Exhibit: Display of glass for food pack- 
ing trade. 


The United Company 1 Vv. 


Exhibit: New self regulating cutter 
heads for sweet corn cutter. New rod 
shaker. Cream maker for cream corn, 
huskers, flotation washer and _ sanitary 
mixer, silkers, can shakers, cream corn 
meter, double trimmer, knife sharpener, 
succulometer. 

Personnel: Ralph 
Cover, Paul Cover. 


Cover, “Toots” 


U. S. Bottlers Machinery Co. 10 J. 


Exhibit: Liquid and container clean- 
ing equipment. 


U. S. Steel Corp. 12 R. 


Urschel Laboratories, Inc. ae :A 


Exhibit: 
chines. 

Personnel: Joe R. Urschel, Curtis R. 
MacDonald, Ralph A. Burns, Gerald W. 
Urschel, Kenneth E. Urschel, E. Olof 
Sundelin. 


Cutting, slicing, dicing ma- 


Lansing B. Warner, Inc. 3 V.«. 


Personnel: J. E. Warner, ~ - Tobey, 
M. R. Feeney, M. R. Eddy, G. F. Binder, 
E. Werner, W. B. Hilburn, D. Powell, 
R. R. Ludwig, J. A. Witt, N. C. Barnard. 


Washburn Wilson Seed Co. 20 V. 


Personnel: Robert T. Felton, Walter E. 
Wilson, W. K. “Bill” Markley. 


Waukesha Foundry Co. 3 R. 


Exhibit: Positive displacement sanitary 
pumps and rough aan finished castings. 

Personnel: E. M. Howe, John Weaver, 
Robert Holtgrieve, Fred Colvin, C. E. 
Schick, R. R. Watt, Clyde Monda, Jeff 
Wright, Gilbert Funk. 


Westinghouse Electric Corp. 26 S. 


Exhibit: Register controls, electrical 
braking of a-c motors, circuit breakers. 

Personnel: B, P. Hess, J. F. Captain 
Jr., E. H. White. 


White Cap Co., subsidiary of 
Continental Can Co. Inc. 6 R. 


Exhibit: Display of glass packed foods, 
hermetically sealed, classified by type of 
product. 

Personnel: Philip O’C. White, R. P. 
White, J. C. Swift, C. P. Kolstedt, H. T 
Stockholm, J. J. Scanlon, A. D. King. 





A-B-C Model RA Automatic Top and Bottom Case Sealers are designed with four glue 
pots instead of two. Automatically glues, folds and seals either or both - and bottom 


flaps of shipping cases in one operation. 


This model sealer is recommended when it is 


necessary to oe change size cases that have considerable variation of width. Glue 
| 


pots automatically a 


ust in or out with the width adjustment. 


A-B-C Case Sealers are made in many different 


models—to fit any 


production requirements. 


WRITE TODAY FOR DETAILS—FLOOR PLANS 
AND SPECIFICATIONS. 


— ie B- 4 PACKAGING MACHINE CORP. 


TARPON SPRINGS. 


FLORIDA 


FOOD PACKER 
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@ We don’t know what the foods of the future will be like--but we do know 
that today’s housewife is constantly searching for the new and excitingly 


different in food cuts with which to tempt her family’s jaded appetites. 


@ This challenge to modern food packers for freshly different, taste-tempting 
food cuts is being continually met by Urschel research and new designs in 
precision, high speed cutting equipment. The Urschel Model W, for example, 
started a consumer swing to French Style Bean Strips (made from round 
podded beans); the Model GK made possible perfect crinkle-cutting of pota- 
toes, beets, carrots, pineapple and melon on a high production basis (up to 
10 tons per hour). Another Urschel unit changed the same raw product 


from a Standard to a faster-selling Fancy Grade. 
@ What shapes of foods to come? You name them, and chances are excellent 


that Urschel engineers can produce the precision, high production units to give 


you the new, interesting food cuts you want to increase your sales. 


Write for complete information. 


URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 
Designers and manufacturers of precision, high speed cutting equipment for food products 


Be sure to stop at Urschel Booth #13, Canner’s Show, January 18-22, Atlantic City. 
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What's New? 


Supplies * Equipment « 


Trade Literature 
Reet Seas § 


Prebreaker 

A Sanitary Prebreaker has been 
developed by the ‘Rietz Manufactur- 
ing Company for course breaking, 
crushing or shredding a variety of 
tough and bulky foods. 

The interior of the prebreaker can 
be entirely exposed for rapid and 
thorough cleaning. Hand bolts, lock- 


FOR CURRENT INFORMATION 
ON STRAITS TIN—RESERVES, 
SUPPLY, PRODUCTION— 


VISIT 
THE MALAYAN TIN BUREAU 


AT THE CANNERS’ SHOW, 
ATLANTIC CITY, JAN. 18-22 


A representative of the Tin Research institute will 


also be on hand to answer technical questions. 


REMEMBER — There is pienty of Straits Tin 


available at a fair and reasonable price. 


There is stili as much tin in the ground in Malaya 


as the total so far taken out. 


MALAYAN 


The Malayan Tin Bureau LS 


Dept. 41A, 1028 Connecticut Ave., Washington 6, D.C. 





ing the unit in operating position, 
are released for easy cleaning. 
Test data and information on vari- 
ous models of the Sanitary Prebreak- 
er are available from Rietz Manufac- 
turing Company, West Chester, Pa. 


Combination Boiler 


A boiler with an interchangeable 
burner has been announced by the 
Fulton Boiler Works, Pulaski, N. Y. 
The burner can be changed from gas- 
to oil-fired within 10 minutes. 

The unit contains electronic flame 
safeguard controls. Additional infor- 
mation may be obtained by writing 
to Fulton Boiler Works, Pulaski, N. Y. 


Press Pack Filler 


A modification of the basic Hand 
Pack Filler that has made the ma- 
chine almost fully automatic is the 
new FMC Press-Pack Filler. 

It was developed to accurately fill 
No. 10 cans with whole or cut green 
or wax beans, and eliminates the 
manual labor or three or four hand 
plungers necessary on a conventional 
machine. The Press Pack’s mechani- 
cal plunger, operating at 400 Ibs. 
pressure, automatically presses the 
product into the container. 

Field tests on preliminary models 
showed operating speeds ranging 
from 20 to 30 cans per minute on 
whole beans in No. 10 cans; speeds 
for cut beans in No. 10 cans ranged 
from 25 to 35 cans per minute. A 
variable speed motor drive allows 
speeds from 10 to 40 No. 10 cans 
per minute and up to 120 per min- 
ute on cans of smaller diameter. 

The Press-Pack Filler can be 
adapted for filling various products 
in addition to beans. Additional in- 
formation can be obtained by writing 
to Food Machinery and Chemical 
Corp., Canning Machinery Division, 
P. O. Box 1120, San Jose 8, Calif. 
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Stretch-Free Belting 


An all-synthetic belting with com- | 


pletely stretch-free properties has 
been developed by J. E. Rhoads and 
Sons, Wilmington, Del. 

Texalon, a woven nylon textile 
with a core of extruded nylon, was 
designed especially for carrier tapes 
and conveyor belts. 

Horsepower ratings and physical 
properties of Texalon are covered in 
a 6-page folder available from J. E. 
Rhoads & Sons, 2100 W. Eleventh St., 
Wilmington 99, Del. 


Semi-Automatic Balance 


A new one-pan analytical balance 
for weighings from 0.1 mg. to 200 
grams has just been announced by 
the Christian Becker Division of The 
Torsion Balance Company, Clifton, 
New Jersey. 

Semi-automatic in operation, the 
Christian Becker NA-1 has a Two- 
Beam construction. Weighings from 
1 to 200 grams are made to within 
1 gram on a “rough weighing” beam; 
two amber lights indicate which way 
the weight control knob should be 
turned to balance within 1 gram. 

Further weighing adjustments from 
1/10 mg. to 1 gram are made com- 
pletely automatically on a “fine 
weighing” beam. Such a process re- 
duces knife edge wear on the “fine 
weighing” beam and prolongs the 
accuracy of the balance. 

Further information may be ob- 
tained from The Torsion Balance Co., 
Clifton, N. J. 
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ANGELUS 


CAN CLOSING MACHINES | 


VYelcome to the Angelus Booth 


Annual Canning Machinery & 
Suppliers Association Convention 
Atlantic City—Jan. 18-22, 1958 


Through demonstration and personal inspection 
you can make your own appraisal of what 
Angelus means by dependability of operation, 
economy and simplicity of maintenance, and low 
investment costs that have canners and can 
makers the world over swinging to Angelus 

Can Closing Machines. 


MG ELWS 


Sanitary Can Machine Company 
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TOMATO 
om enn ENS 
COSTS! 


Remarkable 
NEW Automatic 
Tomato Trimmer 


e Cuts trimming 
costs more tnan half! 
Ends time-consuming, costly 
hand-trimming 
@ Boosts production . .. automatic trim- 
ming increases Output many tons per hour 
e Easily trims out black spots and improves 
product quality 
e Eliminates unnecessary product waste .. . 
Automatic trimmer pays for itself many times over. 


Here’s How This Remarkable Trimmer Works 


Inspectors place tomatoes face down on the trim- 
mer conveyor which feeds them to the adjustable 
cutting knife. Tomatoes are trimmed, waste is 
discharged and trimmed product returned to main 
conveyor automatically—you save up to 75% in 
labor costs. 


Tomato trimmer is easily All metal parts which 


installed on any existing come into contact 
| conveyor. It’s easy to with tomatoes are 


clean... easy to main- made of stainless 
tain. steel. 


Write for specifications and prices 


F. H..LANGSENKAMP CO. 


227 E. SOUTH ST. + INDIANAPOLIS 25, INDIANA 
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Cleaning Device 


An instrument for automatic cleaning, using compressed 
air, has been announced by the Kemax Corp., North Chi- 
cago, Il. 

The hand operated device, weighing less than 3 Ibs., 
has a valve system allowing the user to switch instantly 
from a solution application for cleaning or sterilizing, to 
a pressure rinse of clear water, and to air drying if de- 
sired. The device requires six to eight cubic feet of air 
per minute at 100 to 125 psi. 

Labor savings up to 80% are claimed for the cleaning 
instrument. 


Metallized Paper 


Labeling and flexible packaging processes will soon 
be able to employ a new metallized paper, currently 
being tested by the Shellmar-Betnar Flexible Packaging 
Division of Continental Can. 

Indications have shown that metallized paper, almost 
identical to aluminum foil laminations in appearance, will 
be lower in cost than foil and may answer the label 
curling problem. Can and bottle labeling may be simplified 
at packing plants because the paper permits adhesive 
to dry quickly; label removing is also easier when bottles 
are washed after use. 

Another feature of the metallized paper is its responsive- 
ness to printing, making possible especially attractive 
labels and wraps. 

Although now available commercially in limited amounts 
only, plans for commercial package applications will be 
announced shortly. 


Process Vat 


Pfaulder Permutit Inc., Rochester, N. Y., has announced 
a newly designed Pressure Process Vat, manufactured in 
capacities of 500, 800, and 1000 gallons. 

The stainless steel vat can heat or cool any fluid in 
either full or partial batches. The vat has pressure jackets 
tested at 100 psi on the bottom and sides; where partial 
batches are being processed, the bottom zone can be used 
alone. 

An agitation system working in three directions, in- 
sures that the product is heated or cooled evenly and 
quickly. 

The vat’s sloping bottom and specially designed outlet 
pod assure complete drainage. Copies of bulletin No. 962 
describing the Pressure Process Vat are available from The 
Pfaulder Co., 1047 West Avenue, Rochester, N. Y. 


Fork Attachment 


A multi-purpose attachment for fork trucks has been 
designed to handle numerous odd and varied-size cartons 
in small quantities without changing attachments. The 
news was announced by the Baker-Raulang Company, 
Cleveland, O. 

Baker’s Multi-Handling Attachment enables fork trucks 
to pick up large or small loads, haul them to various 
points and unload them in seconds with a great reduction 
in time and handling costs. 

The one attachment handles ordinary pallet loads, op- 
erates as a side-shifting attachment close to columns and 
walls, hauls and stacks large cartons, and handles ex- 
tremely high loads. 

The Baker Multi-Handling Attachment is mounted on 
a 2000 Ibs. chassis with a maximum 1000 Ib. capacity. 
It has a 24 inch load center, an overall height (masts 
nested) of 83 inches, and a forward tilt of 5 degrees. 
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The Market Place 


News of Promotion and Selling 


SARDINES 
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Multicarton from Maine 

Maine Sardine Tests recently 
showed that a four-pack of sardines 
increased sales 32% over loose cans. 

In the light of these tests, Jasper 
Wyman and Son, Milbridge, Me., is 
marketing its soya-oil packed prod- 
uct in a four-can multicarton. 

Retailing for 39c, the carton fea- 
tures sardine recipes on a two-tone 
blue pattern. 

Construction of the carton allows 
almost full visibility so that both tops 
and bottoms of cans are seen. 

Packaging engineers for the Con- 
tainer Corporation and Maine Sar- 
dine Council sponsored the marketing 
tests in Philadelphia supermarkets. 


Coupon Carton 


Friskies Dog Food, now packed 3 
cans in a Jak-Et-Pak by the Carna- 
tion Company, Los Angeles, offers a 
coupon worth 25c toward the pur- 
chase of an additional can. 

Wide areas for printing on the 
front, back and top panels of the 
carton carry promotional information, 
price and brand identification. 
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Diet Pack 


Recent shipments to dealers have 
introduced Lord-Mott’s Diet Pack 
vegetables, the first complete such 
line from the Baltimore firm. 

Diet Pack vegetables were added 
to the company’s products because 
of “the increased consumer interest 
in dietetic foods,” according to David 
S. Johnson, vice president. 


Courtesy Continental Can 


Apple-Raspberry Sauce 


In introducing an apple-raspberry 
sauce, National Fruit Products Co., 
Winchester, Virginia, merchandises 
its new White House item in 15 oz. 
jars. An appropriately light-raspberry 
label carries red, black and green 
lettering. 

Yellow and green are the primary 
colors for their regular sauce labels. 


Lucky Leaf Campaign 


A newspaper advertising program 
keynoting instant fruit pie fillings has 
been initiated by Lucky Leaf brand 
products of Knouse Foods, Inc., Peach 
Glen, Pa. 

Apple and cherry pie fillings are 
featured in newspaper advertisements 
covering 37 states. A separate sched- 
ule carries Lucky Leaf Apple Prod- 
uct ads in weekly insertions, empha- 
sizing the company’s apple sauce and 
new apple cranberry sauce. 


Instant Wild Rice 


Pre-cooked, ready-to-serve wild 
rice retailing for 99c a can is market 
news from Chun King of Duluth, 
Minn. Labels on the can include 
recipes for the vitamin-rich food. 

Chun King has taken steps to grow 
wild rice commercially, hoping to in- 
crease production and reduce the 
cost of the rice which, up until now, 
was harvested mainly by Indians. 


New Juice 


The ReaLemon-Puritan Co. is offer- 
ing a new addition to its line, a 
combination liquid under the name 
of Lemon Juice and Honey. 

The combination, popular as a 
home treatment for raw throats, etc., 
was inspired by the old-fashioned 
remedy, and is packed in 12-oz. bot- 


High Meat Dinners 


High meat “main course” baby 
foods, available in both strained and 
junior form, are being distributed na- 
tionally by Heinz Baby Foods in 
four different varieties: Beef with 
Vegetables, Chicken with Vegetables, 
Veal with Vegetables, and Ham with 
Vegetables. 

The new products, packed in four 
and three-fourth ounce clear glass 
containers, feature approximately 
three times the amount of meat 
found in conventional baby foods. 

A special explanatory leaflet, out- 
lining! use and advantages of High 
Meat Dinners, has been prepared for 
the Heinz direct mail program. 





Freezing News 


Promotion « Selling *« Research 


Rotarian 


Fruit Juice Multipacks 
Preferred 


Sixty-three per cent of food store 
managers prefer multipacks instead of 
loose cans in merchandising frozen 
fruit juice. 

This conclusion was reached after 
a recent survey of 101 eastern sea- 
board grocery stores conducted by 
Container Corporation of America. 

The multipack was favored in split- 
apart six-unit form for display advan- 
tages and ease of home use. 


Additions to Institutional 
Quick-Serve Seafood Line 


Two new seafood servings — fillet 
shaped breaded sole portions and 
glazed Eastern Halibut steaks — have 
been added to Gorton’s quick-serve 
line of seafoods for institutional cus- 
tomers. 

Relabeling, to inform 
new developments at 


buyers of 
Gorton’s_ of 


eRe ss 


Gloucester, feature USDA _ quality 
gradings and Gorton’s raw product 
quality specifications. 


Mexican Tacos 
From California 


Presto Frozen Foods, Los Angeles, 
is marketing frozen tacos in a reverse 
tuck folding, cold wax carton with 
labels designed by The Lord Balti- 
more Press of California. 

The Mexican beef dish is wrapped 


with serving suggestions on the rear 
panel. 


Frozen Orange Juice Added 
By Seabrook Farms 


Seabrook Farms Company, Sea- 
brook, N. J., has introduced concen- 
trated orange juice in 6- and 12-oz. 
cans to its frozen food line. 

The orange concentrate is being 
distributed east of the Mississippi 
river to chain and independent re- 
tail outlets. 


Pizza Package 


A new thermoplastic sealed carton 
is used by Luigi's Pizza, Inc., of St. 
Louis for frozen pizza pies. 

The solid bleached sulfate carton 
is treated with a cold wax process 
for a high gloss finish. Its thermoplas- 
tic adhesive is a hot melt type and 
the carton requires neither inner nor 
outer liner. 


Frozen Peach Pack: 1957 


According to a recent survey by 
the National Association of Frozen 
Food Packers, the past season’s pack 
of frozen peaches is down 5% from 
last year’s. 

Regional production remained 


Reduce Commodity Damage, 


CANNERS! FREEZERS! 


Remove water withthe ..... 


SCOTT VIBRO LUX 


Here is a compact unit which can be placed in 
your processing line at any desired point where 

water is to be removed. 
With controlled vibratory action up to 1000 times 
per minute. Vibro Lux rinses, removed most splits 
and skins, and removes excess water without 
damage to delicate friuts and vegetables. This 
action spreads the commodity evenly over the full 
width of the screen making grading easier and 
faster at the inspection table. Vibration is absorbed 
by the hickory slats . . . there is no carry through 
to the floor or building. Vibro Lux is equipped 
with drain pan so that conveying water may be 
disposed of conveniently or returned to the pump- 
ing unit. Available in standard galvanized con- 
struction throughout; stainless steel screens and/or 
stainless steel contact parts available at additional 

Visit Our Complete cost, 

Exhibit at Booth 12 Select from the four sizes of Scott Vibro Lux best 
Soup Ave., Convention suited to your needs. Write today for the new 
Hall Scott Separator Screen and Supply Tank Catalog. 


THE SCOTT VINER COMPANY 


1224 Kinnear Road Columbus 8, Ohio 
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about the same, proportionately, for 
the West, Northeast and South, while 
the Midwest pack regained normality 
after the 1956 decline. 

The 1957 retail pack is less than 
half that of last year, at just over 
5 million pounds. The 12-oz. retail 
size and the 32 pound industrial con- 
tainer are gaining in popularity. 

Comparisons of yearly packs of fro- 
zen peaches are shown below. 

million pounds 


Institutional packs 


Family Portion 
Frozen Chow Mein 


” For the family unit of 4 people, 
Temple Frosted Foods, Inc., Brooklyn, 
N. Y., has introduced frozen chow 
mein in aluminum containers. 

Aftert hawing, the chow mein can 
be heated in its own container. 


Juice Multipack 

Salada-Sherriff-Horsey, Ltd., Plant 
City, Florida has just placed a new 
entry in the multipack race. A three 
can pack for its orange juice concen- 
trate. The new can band carton de- 
signed by Container Corporation of 
America, is based in existing designs 
of the Horsey label. 


Spotlight 
(Continued from Page i0) 
the Illinois Canning Company, Hoope- 
ston, pointed out that the food brok- 
er should be considered an integral 
part of the packer’s sales team. 
During the convention it was an- 
nounced that the NFBA has complet- 
ed a program to establish scholarships 
and grants for students in the food 


field. 


Lima Bean Industry 
Gains New Grader 
Processors of Lima beans in the 


Maryland-Delaware area may adopt 
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the shear press, a new mechanical 
grader, for testing the quality of 
beans in the coming crop. 

By mechanically measuring the re 
sistance of a sample of beans, the 
shear press determines tenderness 
ond hence maturity. The grading 
method used up until now (basing 
maturity on the percentage of white 
and shrivelled beans in a given lot) 
has become unsatisfactory because 
improved green-seeded varieties have 
been developed which do not turn 
white as maturity increases. 

The new grading procedure will 
also aid in determining prices paid 


to growers, since the measure of ma- 
turity must be interpreted in terms 
of what the crop is worth. The corre- 
lation of tender shear press readings 
with current market prices will show 
how much premium a farmer should 
receive for his beans to compensate 
him for the yield he loses by harvest- 
ing the crop at an early stage. 

The shear press was developed in 
research work by Dr. Amihud Kramer 
of the University of Maryland and 
tested last summer in lima bean proc- 
essing at the Maryland Experiment 
Station and the University of Dela- 
ware, 


- REDUCE 
Handling COSTS 


ABC 


PICKING 


BOXES 


® PALLETIZE 
*STACK EVENLY 


* AUTOMATIC DUMP 


*REDUCE BRUISE 
DAMAGE 


*HAVE LONG LIFE 
*SAVE SPACE 


Your orders are assured 
immediate service by 
ABC’s vast forest, sawmill 
and factory facilities. 


Write for brochure on mass production and automation 
handling methods with wooden picking boxes—no charge. 


merican Box Corporation 


2740 HYDE ST. 


SAN FRANCISCO 19, CALIF. 
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*See the 
iNew 12 ft. 


NATIONAL CANNING 
MACHINERY AND 
SUPPLIES SHOW ... 

Atlantic City, Jan. 18-22 


New and improved 
design has been 
added to the BER- 
LIN CHAPMAN 
Shaker Grader .. . 
a design that is 
made to further 
high capacity, rapid change-over, quick 
wash out, with minimum cost ... a 
design to help you solve your problems 
experienced with reel type graders. 
Nearly 100% accurate—as accurate as 
a grader can be, the new 12’ BERLIN 
CHAPMAN Shaker Grader is made to 
handle capacities up to 10,000 lbs. of 
raw peas per hour or comparable ca- 


pacities of other vegetables. 


If you did not see this 
new 12’ Shaker Grader, 
write for complete details. 


Our sooth YEAR 
BERLIN CHAPMAN CO. 


Berlin, Wisconsin 
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tor at the 5% level of significance 
is 1.25. Enter this factor on the sum- 
mary form and multiply the grand 
sum of the treatment ranges for each 
judge by this factor. The product 
which is the O.S.D. is then entered 
at the bottom of the column for each 
judge, i.e., for Judge 1 it is 1.25 x 


i 8.8. A comparison of this product 


| with the grand range of the treat- 


ment sums will indicate whether or 
not the judge rated the various 
treatments significantly different. The 
range between the highest and low- 
est treatment score should be greater 
than the O.S.D value i.e., for Judge 
1 one grand range of treatments sums 
is 12, which is higher than the O.S.D. 
value of 8.8. Whenever the range 
between the highest and _ lowest 
treatment sum for a given judge is 
equal to or less than the O.S.D. 
value, it indicates lack of ability to 
distinguish between any of the treat- 
ments. 

6. Evaluation of judge perform- 
ance: It will be noted in Table 1, 
after completing the calculations for 
O.S.D. values for the 15 judges, that 
judges 3, 6, 8, 12, 14 and 15 had 
grand range of treatment sums which 
were equal to or lower than their 
individual O.S.D. values at the 5% 
level. These judges, therefore, were 
unable to distinguish flavor differ- 
ences, and in the illustration (Table 
1) their data were eliminated from 
further consideration.” 


B. For each treatment: 


Add the sums of replicate 
scores for each of the judges not 
eliminated. For example, the total of 
the sums for Treatment A for the nine 
remaining judges is 136, for B, 191, 
and for C, 49. These figures should 
be entered in the total column to the 
right side of the summary tabulation 
form. 


2. Compute the range of the sums 


for the remaining judges in each treat- 
ment and enter this value in the 
column on the right side of the sum- 
mary tabulation form headed Range 
of Judge Sums. In this example, for 
Treatment A the highest sum, 23, was 
given by Judge 13 and the lowest 
sum of 8 by Judge 9. The range is, 
therefore, 15 and is entered on the 
next column on the same line as the 
136. 

3. Count the number of asterisks 
in all of the replicates for a single 
treatment for the 9 remaining judges 
and record the number in the col- 


umn at the extreme right of the sheet 
headed Number Not Acceptable. In 
the example given in Table, 1, the 
number of asterisks for Treatment A 
for 9 judges is 13. For later evalua- 
tion of the significances, this number 
should be converted to a_percent- 
age. In the example cited, 13 is 36.1% 
of the total 36 evaluations made for 
Treatment A.” 


C. All treatments, all judges: 


‘1. Determine the range of the to- 
tal scores for each treatment that 
were computed for B-1 above. In 
Table 1 this value is 142 which is 
obtained by subtracting 49 (sum for 
Treatment C) from 191, the sum for 
Treatment B. Enter this figure on the 
summary tabulation form on the low- 
er right hand at the base of the 
Total Column. 

2. Obtain the judge total by add- 
ing the range of judge sums for each 
treatment. In the example cited, the 
3 ranges are 15 for A, 14 for B, 
and 8 for C, making a total of 37. 
This figure should be entered at the 
base of the column headed Range of 
Judge Sums. 

3. The next step is to determine 
the overall significant difference (O. 
S.D.) values to determine whether 
any significant differences exist among 
treatments. To do this, obtain the 
appropriate factors from Table 2. 
These factors are found in Table 2 
in the column for the number of 
treatments that were used and on 
the line for the number of judges. In 
the example used, the appropriate 
factors are found in column 3 “for 
number of treatments” and on line 9, 
“for number of judges.” For signifi- 
cance at the 5% level, the figure is 
1.18 and at the 1% level, 1.53. Mul- 
tiply this factor by the judge range 
total, 37. This will give 43.7 at the 
5% level and 56.6 at the 1% level. 
In the example, Table 1, the grand 
range of totals is 142 which greatly 
exceeds the O. S. D. value of 56.6, 
and, therefore, a highly significant 
difference among treatments exists. 

The next step is to determine 
the least significant difference (L.S.- 
D.) values which will permit an eval- 
uation of differences between any 
two treatments. It is necessary, how- 
ever, that the O.S.D. value be sig- 
nificant before L.S.D. values are cal- 
culated and specific comparisons be- 
tween treatments are made. (To be 
significant the O.S.D value at the 5% 
level of significance must be less than 
the grand range of totals.) The pro- 
cedure for calculating L.S.D. values 
is essentially identical to that used 
for O.S.D. In the example, the judge 
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range total, 37, is multiplied by the 
L.S.D. factor found in Table 3 in 
the column headed 3 (number of 
treatments) and on the line 9 (num- 
ber of judges). The L.S.D. value at 
the 5% level is .98 x 37 = 36.3; at 
the 1% level it is 1.34 x 37 = 49.6, 
Therefore, the differences between 
any two treatment totals (A - C = 87, 
B- C= 14% and B - A = 55). are 
significant at the 1% level in this 
illustration.” 


D. Percentage not acceptable: 


“Table 4 contains the minimum per- 
centage not acceptable that is neces- 
sary for significance at the 1% level 
for the indicated number of flavor 
difference evaluations. For example, 
with the 36 flavor difference evalua- 
tions used in this illustration, a mini- 
mum percentage of 20.5 is needed 
for significance. Hence, the percent- 
ages rated not acceptable in both 
Treatments A and B (36.1 and 77.8) 
are highly significant.” 
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Automatic Checkweighter 


A new line of Selectrol automatic 
checkweighing machines has been de- 
veloped by the Exact Weight Scale 
Co., Dept. F, Columbus, Ohio. They 
are capable of proving weight accu- 
racies in the range of one part in 
5,000, up to one part in 20,000. 
Counter weights on the scale weight 
platter assure the weighing of all 
commodities against a known prede- 
termined weight. 

Automatic transfer mechanisms 
place the commodity on, and remove 
it from the weighing element with 
a minimum of impact. This transfer 
mechanism poses no accuracy limita- 
tion on the scale, since the transfer 
mechanisms are not attached to the 
scale lever system. 

Mode No. 144 (shown above) op- 
erates at speeds up to 30 weighings 
per minute, and employs a® rotary 
transfer mechanism with one loading 
and weighing station, and two dis- 
charge stations. Other designs use 
conveyor belts and air powered de- 
flecting gates to move products to 
various weight classification channels. 
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Inspected and A.S.M.E. 
coded at Slight 
Additional Cost 


VACUUM STEAM 
MODEL 


Steam is injected under vacuum 

for even, instantaneous and most efficient distribu- 
tion. Equipped with automatic controls. Can be used to heat 
or cool liquids, juices, chopped products —almost any 
product that can be pumped. 


HI-TEMP 
REGENERATIVE 
UNIT 


@ Processes tomato juice and eliminates 
“flat sours” caused by Thermoaciduran 
bacteria. 

@ Sterilizes juice up to 260° F. after extraction, then cools it for filling. 

@ Saves up to 30% steam by recirculating the water heated in cooling the 
product to preheat the chopped tomatoes. Temperatures completely and 
automatically controlled from instrument panel. 


For more information, Write 


ena 


O- 


HE FOO O PROCESSOR 





50 Years for 
Fall River 


Canning Co. 


O ne of the most enterprising docu- 
ments to appear this year is 
the 50th anniversary booklet pub- 
lished by the Fall River Canning 
Company. What started as a series 
of articles written for brokers and 
buyers, was expanded into a detailed 
description of a well organized can- 
ning company. 

The company had _ its 
as the venture of a group of Fall 
River, Wis. citizens in 1907. The 
Fall River plant was expanded twice 
in subsequent years. 

Now, according to the booklet, 
“The first processor, as he was re- 
ferred to in those early days, was 
William Blodgett of Randolph, a 
brother of Ralph who was for many 
affiliated with the Fairwater 
Canning Co., later acquired by Amer- 
ican Stores. Mr. Blodgett remained 
one year, when Walter Glascoff, lat- 
er of Waupun, was hired.” 

Then came William Smith, Fred 
Hulbert and Frank Wesphal. In 1934, 
“our President and General Manag- 
er W. W. Evans was advanced to 
superintendent. Ten years prior to 
this time Wally had held the job of 
processor. Before holding the job of 
processor he handled at one time or 
another every job in the plant.” 

In 1936 the former Bower City 
Canning Company of Janesville was 
acquired. It was merged with Fall 
River Canning Co. in 1938. “The 
acquisition of the Janesville plant be- 
gan a chain of events which culmi- 
nated in Fall River acquiring the 
following plants: Cambria, 1939; 
Blair, 1940; Dorchester, 1942; 
Stoughton, 1942; Markesan, 1942; 


beginning 


years 


Walworth, 1944; Dundas, 1945; Cu- 
ba City, 1946; Evansville, 1948; and 
Redkey, Ind., 1957.” 

At one time during World War II 
when the demand for canned vege- 
tables was greatly swollen by gov- 
ernment orders, nine plants were op- 
erated. During those years an aver- 
age of 1,250,000 cases were packed 
annually. Now, seven plants are op- 
erated and packing approximately 
2,000,000 cases a year. 


Three Corn Styles 


(Continued from Page 12) 


for the height of the can by mechan- 
ical cutters. The ears are washed 
again with high pressure sprays fol- 
lowed with visual inspection. 

An employee selects four ears from 
the filling table and places them 
manually in the can. Approximately 
65 cubic centimeteres of plain water 
is added to the can. The cans are 
closed with 25 inches of vacuum. 

Cob corn is a specialty item that 
has been packed by Fall River Can- 
ning Co. since 1936. It has had un- 
usual problems such as the size of the 
sweet corn ear. With the improve- 
ment of varieties it became more diffi- 
cult to find four ears that would fit 
the can. Eventually it meant chang- 
ing the can size to one of a larger 
diameter. Can now used is a No. 408. 


Small Operation 


The cob corn operation is small 
when compared with the total corn 
pack. However, it is an item that 
continually has a demand larger than 
the pack. 

Two type of cutters are used. Nei- 
ther are equipped with scrapers. The 
cut corn is sent through a silker, 
a flotation washer and a rod shaker. 
The corn is inspected and then sep- 
arated. One portion goes to the whole 


kernel corn pack the other to the 
cream corn line. 


Whole Kernel Line 


After inspection, the corn is given 
a one minute blanch in 190° F. wa- 
ter. After the blanch a fresh water 
spray removes any excess blanch 
water clinging to the kernels. Brine 
pack is put up in 8 oz., No. 303 
and No. 10 tins. Vacuum packed 
corn is put in 12 oz. cans. 


Cream Style Line 


Brine added to brine style pack 
will average 60 Ibs. of sugar and 16 
Ibs. of salt per 100 gallons of brine. 
In the vacuum pack the brine formula 
would average 160 Ibs. sugar and 
55 Ibs. salt to 100 gallons of brine. 
The quantity of salt added remains 
quite constant, however the quantity 
of sugar is varied by variety and 
maturity. The quantities of sugars in 
the kernel pretty much dictate the 
brine makeup. 

From the inspection belt a meas- 
ured quantity of whole kernels is 
run through a unit that reduces the 
whole kernels to a cream component. 
A measured amount of whole ker- 
nels, sugar, salt, starch and water is 
added to the cream and mixed. The 
mix is heated to 190° prior to filling. 


Private Label 


Most of the sales effort of the Fall 
River Canning Company is directed 
toward private label wholesalers, vol- 
untary cooperatives, national chains, 
and voluntary chains. However, six 
company labels are also used, Fifth 
Ave., Upper Deck, Eatmor, Redkey, 
Richland and Jay County. 


Some of the equipment used in the Fall 
River plant: 
Corn cutters 

Machinery & Chem. Corp., The United Co. 
Cream Corn unit The United Co. 
Flotation Washer Key Equipment Co. 





Buyers spurn his fruit 


when thawed, 


Fruit turns brown, 
fine flavor’s flawed. 


Warehouse jammed 
with frozen fruit, 
And Freddy's headache 
is a beaut. 


So Freddy 

sadly heads 

up hill, 

He never learned, 
he never will. 


Avoid such grief: 
keep color right, 
Keep flavor natural, 
prospects bright, 
Make worries go, 
—your future placid. 
Use Roche /-ascorbic acid. 


Use Roche® /-Ascorbic Acid 

(Vitamin C) 
Write for technical manual 
VITAMIN DIVISION, 


Hoffmann-La Roche Inc., 
NUTLEY 10, N. J. 
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NCA Convention 


(Continued from Page 26) 


One of the most promising of the 
research sessions is the first one on 
Monday. Three papers will be pre- 
sented covering new objective tech- 
niques for measuring quality factors. 
The papers will cover color measure- 
ment and techniques that have been 
applied to the identification and study 
of the chemical components of flavor. 

Two luncheons and one morning 
session will be devoted to research 
sessions. 

The second treats in de- 
tail a particular problem: the han- 
dling of cans after processing to avoid 
contamination. Also the group will 
hear a paper will be presented on 
washing efficiently with less water. 

The Wednesday morning research 
session is of a different nature. It is 
concerned with more general prob 
lems. The cholesterol formation in the 
blood stream has become of 
concern to consumers — and therefore 
to food processors. An expert, Dr. 
Robert E. Olson, director of the Nu- 
tritional Clinic, at Pittsburgh Medical 
Center will bring a studied appraisal 
of the subject. 

The Raw Products and the Fishery 
Products luncheons will be technical 
sessions. 

The lighter side of the convention 
will continue as always. The Old 
Guard will hold its buffet supper on 
Sunday evening. C.M.&S.A.’s show 
night has been reestablished after a 
one year lapse and will be held also 
on Sunday evening. 

The Young Guard Banquet, will 
be on Monday evening. The NCA 
banquet which was inaugurated with 
so much success last year, will be 
on Tuesday evening. 

On Wednesday evening the C.M. 
&S.A. will hold its dinner dance. 


session 


major 


Nitrile Rubber Liner 


Food containing oils or acids are 
highly destructive to ordinary jar cap 
liners. To solve this problem the 
Crown Cork & Seal Co., Dept. F, 
Eastern Ave. & Kresson St., Balti- 
more 3, Md., has produced a new ring 
liner which is completely corrosion 
resistant and odor free. Made of Hy- 
car nitrile rubber, its surface makes a 
tight seal. Jar opening is easier. The 
shelf life of foods like pickles, mayon- 
naise, and cider is extended consider- 
ably. 

In addition to the rubber ring lin- 
ers, the Crown Company. also _pro- 
duces Hycar sealing discs for 28 mm. 
bottles for products like wine vinegar 
and apple juice. 
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Labeling Lines 


by George L. N. Meyer, Jr. 


FACTORS INFLUENCING 
SUCCESSFUL LABELING 


Successful labeling depends upon sev- 
eral factors including the size and 
shape of the label as well as the size 
and contour of the surface being la- 
beled. Good judgement on the part of 
the user is most important. 


THICKNESS 


To be basic, labels are generally or- 
dered in pound stock — a phrase re- 
ferring to the weight of 500 sheets — 
25” x 38”. Most labeling machine man- 
ufacturers specify a 50 to 60 pound 
(coated one side) lithograph stock as 
being best for the most successful ap- 
plication of paper labels to glass con- 
tainers. Actually the paper should be 
.003” thick for optimum performance. 


MOISTURE 

C.1’S or “coated, one side” means 
a good surface for printing and be- 
cause the adhesive side is not coated 
— a good side for adhesive absorption. 
When an adhesive is applied to the 
back of the label, moisture is intro- 
duced into the paper. Unless the pa- 
per absorbs the moisture evenly — 
wrinkling or blistering will occur. 
Many times the glue, glass or machine 
receive the blame for poor labeling, 
when actually the paper stock is the 
culprit. Remember — if you cannot 
apply a label by hand without wrin- 
kles or blisters — your problem lies 
not in the machine but somewhere 
else. Sounds simple, but many dollars 
are spent having a machinery Service 
Engineer come in to point out this 
fact. 


CURLING 


Now, even with ideal paper stock and 
thickness, good judgement is still all 
important. A label that is heavily 
inked, calendered or varnished may 
be troublesome. These features intro- 
duce a tendency for the label to curl 
too rapidly when moisture is intro- 
duced thru the adhesive. Varnish may 
cause the ends to curl away from the 


glass — a heavy deposit of ink may 
prevent the moisture from being ab- 
sorbed causing an uneven drying of 
the label and wrinkling — calendering 
affects both sides of the paper stock 
so that the uncoated side is almost 
like a glass surface; again poor ab- 
sorption and wrinkling. 


Vertical grain 


ree 


Horizontal grain 


GRAIN 

The label grain should usually be hor- 
izontal — parallel to the printing or to 
the base of the glass container or in 
the direction of label wrap. A very 
simple means of determining the di- 
rection of the grain is to moisten the 
entire back surface with water and 
permit it to curl. If the curl is from 
top to bottom towards the center (par- 
allel to the printing) the label is hori- 
zontally grained. If the curl is from 
the sides (towards the center) the la- 
bel is vertically grained. The goal is 
to have the label grain assist the la- 
beling application which it will do 
when it’s horizontal. If the grain is 
vertical, the label will try to lift off the 
glass container and cause undue trou- 
ble on the production line. 

Labels should always be designed to 
fit the glass container and care must 
be taken not to extend over a com- 
pound surface. 


There are not many rules to follow 
to obtain quality performance from 
your Labeler but one thing is cer- 
tain, a violation of just one good prin- 
ciple can be disastrous. Good judge- 
ment always pays dividends! 


World’s Largest Manufacturer of high-speed Labeling Machinery 


ECONOMIC MACHINERY COMPANY e Worcester 3, Mass. / 


Div. of Geo. J. Meyer Manufacturing Co. 


/ 
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Omcers and directors of the New York State Canners and Freezers Association are 
(from left) Director Gugino, Director Buckman, Treasurer Renton, President Adams, 
Secretary Sherman, Vice President Hall, Director Myers, Director McAbee. 


Officers of the Ohio Canners. Association are (top row from left) Directors Swain, 
Pflum, Rice and Davidson (bottom row) Secretary Gould, President Korn, Vice Presi- 
dent Stemley, Director Hammond. 


Officers of the Tri-State Packers Association are Second Vice President Shilling, First 
Vice President Stokes, President Osborn, Director-at-Large Robin M. Kirwan, Trea- 
surer Porter and Executive Secretary Rue. 


Board of Directors of the Pennsylvania Canners Association are (back row from left) 
William A. Free, George E. Lawrence, Ralph Galbe, Rober D. Schenkel, (front row) 
James Winebrenner, C. Ed. Cootes, Ruby Mears, association treasurer, L. O. Beidel, 
and Allen S. Stauffer. 
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Conventions 


(Continued from Page 13) 
panded to include many vegetables, 
kraut, preserves, pickles, etc. 

In the report of the resolutions 
committee, a membership drive was 
recommended which would include 
every canner in the state. The im- 
portance of this recommendation had 
been shown earlier during the report 
of the budget committee. Since 1953 
the association lost 14 members (from 
63 to 49) and expenses had crept 
up by $3,000 (from $7,000 to $10,- 
000). 


Minnesota Canners and 
Freezers Association 


President: John E. Hammel, Owatonna 
Canning Co. 

Vice President: Frank J. Winter, 
Green Giant Co. 

Secretary-Treasurer: Edwin W. Elmer. 


New York State Canners and 
Freezers Association 


President: Morton Adams, Alton Can- 
ning Co., Inc. 

Vice President: John Hall, Sterling 
Cooperative, Inc. 

Treasurer: William Renton, H. J. 
Heinz, Co. 

Secretary: William H. Sherman. 
Directors 

Marcus Buckman, Sodus Fruit Farms. 

Joseph Gugino, Lawtons Canning Co. 

Mrs. Katherine Drago McAbee, Ger- 
vas Canning Co. 

George O. Myers, Comstock Foods, 
Inc. 


Ohio Canners Association 


President: Paul Korn, St. Marys Foods, 
Inc. 

First Vice President: Charles Stemley, 
Stemley Canning Co. 

Secend Vice President: C. T. Vander- 
vort, Sr., Jamestown Canning Co. 

Secretary-Treasurer: Dr. Wilbur A. 
Gould. 
Directors 

S. F. Hammond, Stokely Van Camp, 
Inc. 

Ed Clark, Winorr Canning Co. 

James Doane, Doane Canning Co. 

Chester D. Swaim, C. W. Swaim 
Canning Co. 

George Davidson, Foster Canning Inc. 

R. A. Rice, Gypsum Canning Co. 

Raymond Pflum, Laura Canning Co. 


Tri-State Packers Association 

President: Charles Osborn, III, C. B. 
Osborn Sons. 

First Vice President: Francis Stokes, 
Ir.. Francis C. Stokes Co. 

Second Vice President: James Shilling, 
Shilling Bros., Inc. 

Secretary: John W. Rue. 

Treasurer: Mrs. Edith Lee Porter. 


Georgia Canners Association 
President: W. Ennis Parker, Pomona 
Products Co. 
First Vice President: Julian McPhillips, 
Jr., King Pharr Canning Operations, Inc. 
Secretary-treasurer: Ken Williams. 
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BETTER JAMS 


Jellies and Confections 
Because... 


VD TUM GILL OD veo sow 


@> Uniform Strength 
els it years E Neutral in color and flavor — 


Standard of Quality 








blends naturally with more differ- 
ent fruits than any other pectin 





Regular and Slow Set. { Jellies and Marmalades smooth texture (never grainy) 


di d dabilit 
@ CONFECTO-JEL for Jellied Candies and improved spreadability 
— Ready to use. 


® NUTRL-JEL \ For Preserves, Jams, c Makes jams & jellies with an even, 


For full information, technical advice, and formulas write Dept. F-1 
Plants in Apple Regions From Coast to Coast Assure Dependable Supply 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 





ay: : }o with each stroke of a 
a; BURT HIGH SPEED 
i CASE PACKER 


Just place the case... and a 





Burt Packer fills it with a single 
stroke. The easiest can handling 


method available. 


BURT MACHINE CO. 


401 East Oliver Street 





Baltimore 2, Maryland 


SESE oa BS ES Ie EO SS eS AER Roca 
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Outlook 


(Continued from Page 18) 
| and migratory laborers, particularly 
on small acreages. 


Money will be a little easier to 
get next fall than this fall, and with 
a normal-sized pack, the pressure to 


Full Bodied move it would be a little less. 


Larger Crop 


Fine Flavored 


However the chances for a normal 
sized pack probably are not good. 
Among the influences felt by the 

| canner are: 

IN COOPERAGE, TANK CARS, OR TANK TRUCKS 1. Varieties and farming methods 
improve year by year. The average 
or “normal” yield of a crop is likely 

| to increase more than the canner 
| expects. 
2. Farmers in some parts of the 
A M RICHTER SONS CO | country are willing —even eager — to 
as , 5 put more land in canning crops. In 
W Wisconsin and Michigan, where there 
i i j | may be a reduction in milk price 
Manitowoc, —— supports, farrmers will be looking for 
| a larger cash income. 
Since 1875 3. Thus encouraged, a canner will 
| be more likely to aim for a larger 
% supply. He will continue to feel that 
oul “/qpee of Vinegar a profit can be made only if the 
plant is kept full. 

While the actual outcome will de- 
pend on the weather, the chances are 
good that next year’s pack of season- 
al vegetables will not be short. 

Other things: 

Expansions will continue. More 
warehousing, particularly. 

More companies will be merged. 

Chains will look for more canned 


HIGH RATED HP. MOTOR WITH 
VARIABLE OR CONSTANT SPEED 


ul a oe te items to sell for a dime. 
For 0 epee peers Canners will add more new auto- 


GEAR BOX WITH STEEL CUT . ‘. . 
Sanatany GEARS AND OILLESS BEARINGS matic € quipment. 


s . . . 
in STAINLESS Other material costs will be higher. 
(00 ee Raw product costs may be lower. 
SANITARY, 
i DRIVE SUPPORT OPEN EITHER END ‘ ; ‘ 
NCTE ACCESSIBLE FOR CLEANING Canned food prices? 
HEMISPHERICAL BOWL 


FOR PERFECT MIXING a _— oe Production of canned lima beans 
.. @ ; paras gh was down substantially. But sales will 
ceeded | continue to be difficult. 
iy aie Vinee Cherry production increased but 
still no trouble is expected. 

The expected reduction in corn 
pack failed to appear. A smaller 
crop plus a larger harvest leaves the 
industry in about the same shape as 
WATER OPERATED 3 last year. 

Sak eel : a Peas appear to be a_ problem. 
eesmtant 80D BP WORM AND WORM GEAR | Production is second largest on record. 


TATING DEVICE + 
coor ee ee DOUBLE MOTION AGITATOR. EASILY TILTED TO Tomatoes and tomato products 


EXTRA STRONG FOR LIGHT, ‘ 1¥Y POSITION RE- . . 
o ana MEDIUM AND HEAVY maiXES fl GAROLESS OF LOAD were helped in price by the smaller 
crop in 1957. However, a fair-sized 
Write for Catalog soe | carryover from 1956 prevents any 
ae oS & Z eo he : real shortage. If weather looks good 
eidietinah ‘Gutednab next summer, prices will probably 
DIVISION OF OVITAS Sao, SANS AVENE TYPE MIX.COOKER weaken. One estimate for midwest 
BRIGHTON CORP CINCINNATI 4, OHIO 

60 GAL MLUSTRATED—SIZES. 30 TO 150 GAL canned tomatoes, extra standard, dur- 
ing the first half of 1958 is $1.65-70. 
Fancy juice in the Midwest should 

be $2.75-2.90. 
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CLASSIFIED ADVERTISING 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 


When answering “blind advertisements 


address box and number shown care of 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 












OPPORTUNITY 


Leading publication in field seeks young 
man with thorough knowledge canning 
and related fields and strong aptitude for 
selling. Opportunity to take over import- 
ant territory in advertising sales. Must be 
alert, aggressive and willing to work hard 
for immediate results and excellent future. 
Good salary, incentive, other benefits. Chi- 
cago location. State full particulars and 
reasons why you'd like to sell advertising 
in first letter. Box 151, Food Packer 





For Sale—Machinery & Equipment 





FOR SALE: Complete Peanut Butter Plant, ca- 
pacity 27,0007 per ciay; Buffalo 42” x 120” 
Double Drum Dryer. 2000 & 3000 gallon St. 
St. Vacuum Tanks with coils. Fitzpatrick Com- 
minuting Machines Model D & F. Sparkler 
#£33-S-28 Steel Filters with St. St. Leaves. 
Nickel Clad Evaporators 250 & 400 sq. ft. 
Bird 32” x 50” St. St. Centrifugals. Lee 100 
gal. St. St. Kettle with double motion agitator. 
Also Piston Fillers, Kettles, Tanks, Steel, St. 
St., Aluminum. PERRY EQUIPMENT CORP., 
1405 N. 6th St., Phila. 22, Pa. 


FOR SALE: Buffalo 42” x 120’ Double Drum 
Dryer. 2000 & 3000 gallon St. St. Vacuum 
Tanks with Coils. Fitzpatrick Comminuting 
Machines Models D & F. Sparkler 333-S-28 
Steel Filters with St. St. Leaves. Nickel Clad 
Evaporators 250 & 400 sq. ft. Bird 32” x 50” 
St. St. Centrifugals. Niagra 500 sq. ft. T316 
St. St. Pressure Leaf Filter. Also Piston Fillers, 
Kettles, Tanks, Steel, St. St., Aluminum. PERRY 
EQUIPMENT CORP., 1405 N. 6th St., Phila. 22, 
Pa. 


FOR SALE: Centrifugal, “American Tool & 
Machine,” 40 x 24 stainless steel suspended 
type, used for a few weeks only since new, 
with AC motors and controls, offered for im- 
mediate delivery at real bargain. JACOBOW- 
ITZ, 3080 Main St., Buffalo 14, N. Y. 





For Sale—Plants 





FORT PITT BREWERY CLOSED — Sharpsburg 
Plant of Fort Pitt Brewery, annual cap. 600,000 
bbls. closed in November; available for im- 
mediate delivery is this complete plant, in- 
cluding: 16 S. O. Smith one-piece glass-lined 
tanks totaling 150,000 gals., stainless coolers, 
cookers and kettles, Enzinger stainless di- 
atomaceous earth filter with open feeder; 23 
stainless riveted leaves; CO2 storage tanks 
for 250 psi; copper double-pipe coolers; re- 
frigeration compressors and individual room 
coolers; 49 rectangular glass-lined tanks to- 
taling 650,000 gals; 85 other tanks from 
1500 gals. to 12,000 gals.; 17 vertical wood 
tanks, 10’8” x 118”; G. E. AC generator; 
I-R horizontal air compressor; bottle washers, 
rinsers, labelers, fillers, packers; 7500 ft. 
practically new case conveyor with AC motor 
drives; over $3,550,000 worth of practically 
new equipment for you. Write for complete 
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listing to: FORT PITT BREWERY, SHARPSBURG 
(PITTSBURGH), PA. 


FOR SALE — Complete RED TOP BREWERY, 
CINCINNATI — Ceased operations November, 
including glass-lined tanks, diatomaceous earth 
filters, stainless; bottling machinery, B. & W 
boilers, hundreds of Lastiglas-lined tanks; air 
compressors;~ generators; copper kettles and 
cookers; coolers, APV Paraflow stainless heat 
exchangers; this plant reopened two years 
ago at a rehabilitation cost of $250,000. Now 
everything must be sold at tremendous bar- 
gain; inspection invite¢g, complete details by 
writing to RED TOP BREWERY, PLANT #2, 
242 West McMicken St., Cincinnati, Ohio. 


Fast growing, nationally established, 
food processor has opening for the 
following: 

Food Technologist—Graduate. Position cov- 
ers all phases product development and 


process control. 


Purchasing Agent—Minimum three years 
experience in the food industry. 
Maintenance Mechanic—Familiar with food 


processing equipment. 


Replies strictly confidential. 


Chun King 
P. O. Box 206 


Duluth, Minnesota 
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you may have your per- 





SALE. 


icklin 


PRICE 


For only $10.00 






sonal copy of Campbell’s Book on Canmng, 
Pickling and Preserving. Have this one 
single complete source of processing know- 
how for your finger tip reference. No fur- 
ther computation needed! No other sources 
necessary. 


Charts, tables and formulas are prepared 
to be taken directly into the quality control 
laboratory. Details are presented on the 
type of ingredients used, the quantity neces- 
sary for a given end volume and the neces- 
sary operations to make the combination of 
ingredients a high quality pack. This is 
the popular 1950 edition. 


sy 
Ee 
Z 


quantity 
limited!! 


Order your copy today. 


Vance Publishing Corporation 
139 N. Clark, Chicago 2, Ill: 


Please send copies at $10.00 each. 





Address _ 
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GOT YOUR COPY YET? 
The Best of Food Packer's 


QUALITY 
CONTROL 
CLINIC 


New Booklet Answers Your 
Questions, Describes and 
Illustrates Current Practice 
and Equipment 


* 


Here, at last, in one handy 32-page 
reference work, FOOD PACKER presents 
“the best’ of its famous monthly 
Quality Control Clinic, by Dr. Wilbur 
A. Gould. Fully illustrated—charts, 
photos, grap'ss, data tables. Features 
these and other pertinent subjects: 


% Quality control laboratory 
design and operation 


x Instruments for quality 
control and evaluation 


% Interpretation of quality 
control data 


% Automation in food plants 
% Quality control in freezing 


% Variety evaluation in proc- 
essing 


*% Fill weight data and 
standards 


% Size classification data 


Here is a complete, up-to-date quality 
control handbook for everyone in your 
organization who has anything to do 
with the control of product quality. 


ORDER YOUR COPIES TODAY! 


$1 per copy—Discounts for 
quantities 


5-10 copies. . 10% 25-49 copies. .20% 
11-24 copies. .15% 50 or more. . -25% 


FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


Enclosed is 
promptly copy(ies) of your new 
32-page illustrated booklet, “The Best 
of Food Packer’s Quality Control 


Clinic.” 


Please forward 


NAME____ eeneeanenesiguadie 


en 


ADDRESS__._.. ZONE 





Man of the Month 


Edward E. Burns 
President 


Alton Canning Co., Inc. 
FE‘ Burns has had a considerable 


success in the canning business 
since he and his father established 
the Alton Canning Co., Inc. in 1927. 
The firm expanded rapidly, added 
new lines, and today packs somewhat 
over a million cases of various fruits 
and vegetables. 

This is, in itself, a substantial rec- 
ord for a business man. It shows 
considerable astuteness in manage- 
ment and hints at a wellspring of 
energy. 

But it really tells very little about 
Ed Burns, 

Most certainly he is a_ business 
man, and a good one. The Burns 
Farms, Inc., produce a good share 
of the fruits and vegetables used, in 
the canning operation. Mr. Burns is 
also a director of the Sodus Cold 
Storage Corp., a public warehouse; 
the Alling-Lander Co., Inc., a ma- 
chine tool manufacturer; and treasur- 
er of Hopkins of Sodus, Inc., a fruit 
freezing operation. 


Employee Loyalty 


If there is one significant point 
about the business interests of Mr. 
Burns, it isn’t the variety or the net 
worth of his enterprises. Rather, it is 
the quality of the staff he has collect- 
ed, the efficiency with which his or- 
ganization runs, and the intense loy- 
alty among the employees. 

This loyalty is at least partly the 
result of Mr. Burns’ own deep per- 
sonal interest in his employees. There 
is more than this of course. Alton 
Canning Co. has a profit-sharing pro- 


gram for all employees and a _ profit- 
sharing aspect to its retirement plan. 

Interestingly enough, this same in- 
terest in personal relations extends 
beyond his own plant. One phase of 
canning that is very dear to Mr. 
Burns is this matter of improving the 
relationship — the teamplay — of can- 
ners and growers. 


Agile Mind 


Ed Burns is gifted with an aggres- 
sive and decisive intelligence. He has 
done exceptional work for the New 
York State Canners and Freezers As- 
sociation and for the National Canners 
Association. He served on Governor 
Dewey’s Migrant Labor Advisory 
«Committee for New York State. 

His list of offices with the National 
Canners Association is a long one. It 
runs: Board of Directors, Raw Prod- 
ucts Committee, Statistics Committee, 
Canner-Grower Relations committee, 
Convention Program Committee, and 
of course Vice President in 1957. 

Without question, there is a hard 
fibre to him. He is a vigorous worker, 
energetic, efficient. It was during his 
chairmanship of the NCA Statistics 
Committee that activities were ex- 
panded. No longer is there merely an 
assembling of pack and shipment fig- 
ures. The Statistics Division is now 
working with marketing studies and 
surveys, statistical and quality control 
techniques, sampling techniques. 


Interest in Canning 


His interest in the canning indus- 
try is sincere. This includes all the 
industry, not just Alton Canning Co. 
In his work on the New York State 
canners education committee he 
helped to establish a two-year course 
in food technology at the New York 
State Agriculture and Technical In- 
stitute at Morrisville, and to put the 
four-year course at Cornell U. on a 
firmer footing. 

He has encouraged small canners 
to add college trained agriculture 
men to their staffs. He welcomes fel- 
low processors to copy any ideas or 
experimental results produced by his 
company. 

Ed Burns was born in Wayne Coun- 
ty, N. Y. in 1903. He never strayed 
far from home. He was graduated 
from Dartmouth College where he 
studied business administration in 
1925 and is still active in alumni 
groups. 

He married Frances Case in 1928. 
They have four children, Mrs. Curtis 
Hopkins of Sodus, Mrs. Dale Poe of 
Roanoke, Va., Edward, Jr., who is 
in his senior year at Dartmouth and 
Barbara at home. 


FOOD PACKER 





ONE OF THE MANY REASONS FOR DOING BUSINESS WITH NATIONAL CAN 


NATIONAL CAN makes one 


CANS 


—_.,,and makes them best! 


CHICAGO 
NEW YORK 


NATIONAL CAN Ly) 2m 


COR PORATION 


PLANTS 
FROM COAST 
TO COAST 





IDEAS ARE DOLLARS! 


Steam Peeler 


...and you'll get plenty of ideas 
at the 


ROBINS BOOTH 
at the Show in Atlantic City 


§1DEAS on how to keep quality high! As Robins usually does at the show, 
we'll exhibit NEWLY DEVELOPED 
EQUIPMENT and IMPROVED 
IDEAS on how to speed production! EQUIPMENT .. . equipment that’s 


1DEAS on how to increase profits by designed to do all these things for you. 
As usual, too, competent engineers will 


IDEAS on howto reduce labor costs! 


reducing maintenance and operating 


costs! be in attendance .. . talk over your 


problems with them. 


The Robins AKRobhins AND COMPRNY, INC. 


Booth 
a Manufacturers of Food Processing Machinery Since 1855 
No. 9 713-729 East Lombard Street ¢ Baltimore 2, Md. 


Juice 
Avenue 


Even-Flo Regulator 





